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Apple  Packing  Edition 


A  HANDSOME  COMMERCIAL  PACK  OF  APPLES 

Packed  for  ExKibition  Purposes 


20  Cents 
Tl\e  Single  Copy 

BETTER  FRUIT  PUBLISHING  COMPANY,  PUBLISHERS,  PORTLAND,  OREGON 


Subscription  $2.00  per  Year  in  the  United  States ;  Canada  and  Foreign,.  Including  Postage,  $3.00,  Payable  in  American  Exchange 


Dont  Send 


The  shoes  offered  here  are  such  wonderful  values  that  we  gladly  send  them,  no  money  ^ 
down.  You  will  find  them  so  well  made  and  so  stylish  and  such  hlg  money-saving 
bargains  that  you  will  surely  keep  them.  So  don't  hesitate — just  fill  out 
and  mail  the  coupon  and  we  will  send  you  a  pair  of  your  size.  No 
need  for  you  to  pay  higher  prices  when  you  can  buy  direct  from  us 
— and  no  need  sending  money  in  advance  before  receiving  the 
shoes.  Why  pay  out  $6.00,  $8.00  or  more  for  shoes  not  nearly  so 
good?  Act  now.   Mail  the  coupon  today  while  this  special  offer 
holds  good.   Pay  only  when  shoes  arrive. 

Work  Shoe  Offer 

We  can't  tell  you  enough  about  these  shoes  nere.  This  shoe  is  built  to 
meet  the  demand  for  an  outdoor  city  workers'  shoe  and  for  the  modern 
farmer.  Send  and  see  for  yourself .  Built  on  stylish  lace  blucher  last.< 
This  special  tanning  process  makes  the  leather  proof  against  acids  in  milk, 
manure,  soil,  gasoline,  etc.  They  outwear  three  ordinary  pairs  of  shoes 
Most  comfortable  work  shoe  ever  made.  Very  soft  and  easy  on  the  feet 
Made  by  a  special  process  that  leaves  all  the  "life"  in  the  leather  and 
gives  it  wonderful  wear-resisting  quality.  Double  leather  soles  and 
heels.  Dirt  and  waterpoof  tongue.  Heavy  chrome  leather  tops.  Just 

slip  them  on  and  see  if  they  are  not 
the  most  wonderful  wearing  shoe 
you  ever  wore.    Pay  only 
$3*98  for  shoes  on  arrival. 
If  you  don't  find  them  all 
you  expect,  send  them 
back  and  we  will  return 
money.  Mark  X  in  the  □ 
by  No.  AX 18068. 


Order  Work  Shoe  by 
No.  AX  18068 

Coupon  will  bring  no    only  any 
one  but  two  or  all  three  of  these 
shoe  bargains.     Be  sure  to  give  size 
or  sizes  wanted. 

These  splendid  shoes  are  made  of  beautiful 
black  glazed  kid  finish  leather,  and  are 
_     modeled  on  the  most  fashionable  last.  The 
smartness  of  the  style.    The  fancy  stitch- 
The  soles  are  medium  weight,  very  comfort- 


Mark  X  in  the  □  by  No.  AX999in 
coupon.  Pay  only  $3.98  for  shoes  on  arrival.  If 
not  satisfactory  send  them  back  and  we  will  refund  money. 

Keep  your 
money  until 
,    _  the  Bhoes 

come.  Not  a  cent  to  pay  now."  Sent  direct  to  your  home 
on  approval.  Then  let  the  shoes  themselves  convince  you 
of  their  great  bargain  value  or  return  them  and  get  your 
money  back.  This  is  the  modern,  sensible  way  to  buy— the 
way  thousands  are  buying  their  shoes  today  direct  from 
■  us— getting  satisfaction — saving  money.  Fill  out  the  cou- 
pon and  send  it  now— today.  Mark  X  in  the  □  to  show 
which  shoe  to  send.   Give  your  size. 


Smartest  Style 

Ladies' 

Hi-Cut  Boots 

elegant  lines  shown  in  the  picture  tell  the  sm 
ing  also  adds  a  touch  of  elegance.  The  soles  ; 

able  and  give  splendid  wear.  The  heel  is  popular  Cuban  model.    Sizes  2K' to  8.   Just  compare 
with  shoes  at  $7.50  and  $8.00.  and  then  you  will  realize  what  an  unparalleled  offering  this  is 
at  our  bargain  price  of  only  $3.98.    No  money.    Pay  the  special  price,  $3.98,  for  the 
shoes  on  arrival.    Examine  them,  try  them  on,  and  if  not  as  elegant  as  you  expect, 
if  not  just  what  you  want,  return  them  and  we  will  refund  your  money. 

Men's  styiifth  DrcssShoe 

Special  bargain  to  close  out  a  limited  stock  of  these  smart  Dress] 
Shoes.  Act  quickly  if  you  want  a  pair.  Made  in  classy  lace  blucher  | 
style.  Splendid  quaUty  calf  uppers.  Splendid  solid  leather  soles  j 
and  heels.  Come  in  black  only.  At  our  price  these  shoes  chal- 
lenge competition.    Make  your  own  decision  after  you  exam- 
ine and  try  them  on.    Sent  absolutely  on  approval.  You/ 
must  see  them  to  appreciate  the  fine  quality  of  material, 
workmanship  and  astonishing  bargain  value.  No 
money  with  order.    Pay  only  $3.98  for  shoes 
on  arrival.    And  that  returned  if  you  don't^ 
keep  the  shoes.   Mark  an  X  in  □  by  No. 
AXIS  106  in  coupon.    Be  sure 
to  give  size  wanted. 

NOW 

Is  the  Time  to  Order. 


uuvoat.a9iav.LVi     aciiu  uac&u  wavA axiu  vyaii 

Send  Coupon 

romp.    Not  a  pent  tn  nnv  tihto  B  Spnt  rliro(» 


Of  course  there  will  be 
a  flood  of  orders  from 
this  ad.  The  stock  will 
not  last  long.  No  wise 
buyer  is  going  to  hesi- 
tate on  this  offer.  So  make 
this  selection  now.  Re- 
member, no  risk  to  you.  We 
send  the  shoes  on  approval 
—  so  you  have  nothing  to 
lose.  Get  your  order  into 
the  mail  today  sure.  You 
don't  risk  the  loss  of  one 
penny  in  dealing  with  U3. 


Leonard-Morton  &  Co. 

Dept.7164  Chicago,  Illinois 


y 


Send  coupon 
TODAY 

Aeonard-MorTon&Co! 

Dept.  7164  Chlcaso,  III. 

end  at  once  the  shoes  vyhich  I  have 
marked  in  □  belovy.   I  will  pay  price 
^tor  shoes  on  arrival  with  the  understand- 
.   ing  that  if  I  do  not  want  to  keep  them  I 
an  return  them— you  will  refund  my  money. 
^  a  Work  Shoes  No.  AX18068  -  $3.98 
□  Hi-Cut  Shoes  No.  AX999    -  $3.98 
^    .□  Dress  Shoes  No.  AX15106    -  $3.98 

^ize  


Name. 
Address  . 
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Extra  Room  and  Comfort 

in  each  New  Mitchell  Model 

New  body  design  gives  roominess 


You  can  judge  car  comfort  largely 
by  whether  they  are  roomy  or  crowded. 
For  this  decides  whether  there  is  a  gen- 
erous or  skimpy  policy  behind  the  car. 

Mitchell  models  typify  Mitchell  poli- 
cies. They  are  extra  roomy,  extra  com- 
fortable. The  Mitchell  Touring  Car 
seats  six  instead  of  five.    The  Road- 


ster seats  three  instead  of  two.  The 
Sedan  seats  six  instead  of  five.  The 
Coupe  seats  /our  instead  of  three. 

This  is  due  to  designing  and  building 
our  own  bodies.  We  can  afford  to  put 
in  extras  because  we  do  not  have  to 
pay  profits  to  outside  builders.  You 
get  that  money. 


Make  a  thorough  examination 


Generous  proportioning  is  evident 
throughout  all  New  Mitchells,  in  the 
chassis  as  well  as  in  the  body.  Ask  a 
Mitchell  dealer  to  point  them  out.  You 
can  never  know  the  real  worth  of  this 
car  until  you  examine  it  and  contrast 
it  with  other  cars  of  the  same  price 
or  more. 


Where  can  you  find  a  car  offering 
so  much  at  these  prices :  six  passenger 
Touring  Car,  $1750;  six  passenger 
Sedan,  $2,900;  four  passenger  Coupe, 
$2,800;  ^Aree  passenger  Roadster, 
$1750.    F.  o.  b.  Racine,  Wis. 

Before  you  decide  upon  your  car, 
just  make  a  comparison. 


MITCHELL  MOTORS  COMPANY,  Inc. 

RACINE,  WISCONSIN 


$1750 


1750 


PRICES  F.  O.  B.  RACINE,  WISCONSIN 


Mitchell  Motor  Cars  distributed  in 
The  Pacific  Northwest  by 

Also  sold  by  the  leading  dealers  in  nearly 
every  town  in  the  Pacific  Northwest 


Portland  and  Spokane 


Seattle  Dealers,  Mitchell  Motors  &  Service  Co. 
Tacoma  Dealers,  Puget  Sound  Motors  Co. 
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Our  Service 
Means  Complete 
Satisfaction 


FREE  FLO" 


It  Pays  to 
Trade  with 
Wells  &  Wade 


IRRIGATION  VALVES 


These  valves  were  designed  to  meet  the  requirements  in  irrigated  sections  where 
an  even  distribution  of  water  is  to  be  maintained  and  are  so  constructed  that  the 
water  has  an  unobstructed  flow  through  the  pipe  to  the  discharge  opening. 

In  opening  these  valves  to  the  full  capacity,  there  is  absolutely  no  obstruction  to 
interfere  with  the  free  flow  of  the  water,  and  if  the  pipe  should  become  filled  with 
trash,  the  cap  can  be  screwed  off  the  valve  and  the  obstruction  removed  without  any 
difficulty.  With  the  opening  in  the  cap  of  the  valve,  the  discharge  can  be  thrown 
in  any  direction,  or,  in  other  words,  at  any  degree  of  the  circle  surrounding  the  pipe. 
This  enables  the  operator  to  run  one  or  two  streams,  as  desired,  continuously  day 
or  night. 

The  valve  comes  in  two  separate  parts.  The  male  part  of  the  valve,  or  adapter, 
can  be  dispensed  with  entirely  by  cutting  longer  thread  on  the  standpipes.  In  other 
words,  the  cap  will  make  a  complete  valve  and  is  one-piece  only.  Valves  are  made 
in  two  patterns,  "Single  Stream"  and  "Bi-Stream,"  in  both  %-inch  and  1-inch  sizes. 

This  valve  is  so  clearly  designed  for  efficiency  and  its  price  being  less  than  more 
widely  advertised  valves  of  less  capacity,  we  believe  that  in  presenting  this  to  the 
fruit  growers  in  the  Northwest  that  it  is  bound  to  meet  with  success  in  every 
locality,  as  has  been  accorded  it  in  the  Wenatchee  Valley. 

PRICES  F.O.B.  WENATCHEE,  WASHINGTON: 

Bi-Stream  "Free-Flo"  Irrigating 

Valves,  size  %  inch,  each  

Bi-Stream  "Free-Flo"  Irrigating 
Valves,  size  1  inch,  each  


Single  Stream  "Free-Flo"  Irriga- 
ting Valves,  size  %  inch,  each. 

Single  Stream  "Free-Flo"  Irriga- 
ting Valves,  size  1  inch,  each.. 

Bi-Stream  Valve  Caps  only,  size 
%  inch,  each  


75c 
90c 
65c 
80c 
50c 


Bi-Stream  Valve  Caps  only 

1  inch,  each  

Single  Stream  Valve 
size  %  inch,  each. . 
Single  Stream  Valve 
size  1  inch,  each.... 

Male  Adapters,  %  inch, 
each   

Male  Adapters,  1  inch, 
each   


size 


  60c 

Caps  only, 
Caps  only, 

25c 
30c 


The  "4  W"  Canvas  Picking  Bag 


Most  Durable  Bag 
on  the  Market 

Here  is  a  picking  bag  that  will  stand  up 
season  after  season  without  repair.  The 
canvas  used  is  extra  heavy,  12-ounce  duck. 
Steel  frame  at  top  of  bag  is  "form -fitting" 
— makes  the  bag  fit  snugly  to  the  person  at 
the  proper  angle.  PYame  is  leather  covered. 
The  web  straps  are  extra  heavy  and  the 
hooks  and  buckles  are  the  very  best 
obtainable. 


Allows  Fruit  Picker 
Absolute  Freedom 

The  web  straps  are  fastened  to  the  frame 
at  points  where  absolute  freedom  in  fruit- 
picking  is  assured.  Fruit  men  will  speed 
up  the  efficiency  of  their  "picking  crew" 
with  these  bags.  Capacity  is  one  full  box. 
There  is  not  a  weak  point  in  the  manufac- 
ture or  pattern  of  this  "4W"  picking  bag. 
Have  one  sent  to  you  for  a  sample  before 
placing  a  larger  order. 

Price  $3.50 

(5%  discount  for  cash  with  order.) 


Complete  Line  of  General  Orchard  Supplies 

We  have  made  a  specialty  of  Orchard  Supplies  and  Packing  House  Equipment.  Our  lines  represent  the  most  complete  and  essential 
appliances  in  the  Northwest.  Our  consulting  engineers  will  be  glad  to  be  of  "service"  in  helping  you  with  installations  or  plans.  For 
complete  information  of  supplies  listed  below  write  to  Dept.  G,  Wells  &  Wade,  Wenatchee,  Washington. 

"EWING"  ORCHARD   LADDER  Per  foot  $  .75 

"SUCCESS"  BOX  LID  PRESS   75.00 

PARKER  NAIL  STRIPPER   6.50 

PARKER  FIVE-RUN  NAIL  STRIPPER   12.50 

"CLARKS"  BOX  HATCHETS   3.00 

APPLE  BOX  ELEVATORS— CONVEYORS— TRANSVEYORS— BOX  MAKING  BENCHES— "TOSCH"  BOX  PRESS— "TOSCH" 
STAMPING  MACHINE— %  BOX  TRUCKS— FRUIT  WRAPS— BOX  N Al LS— SPECIAL  CRATE  OPENERS— BOX  FASTENERS 
LABEL  PASTE— In  fact,  EVERYTHING  in  the  Orchard  Supply  Line. 

Sudden  Service  given  on  Special  Shipments.    Try  us. 

WELLS  &  WADE  ^^L^i^SS 
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Practical  Hints  on  Packing  Apples  and  Pears 

By  An  Experienced  Packer 


GRADING  apples  is  so  closely  re- 
lated to  packing  that  where  it 
is  possible  a  long  step  toward 
quicker  methods  of  grading  can  be 
had  by  having  the  pickers  do  some  of 
the  grading  in  the  orchard.  This  is 
possible  where  pickers  are  paid  by  the 
day,  instead  of  by  the  box.  Grading  can 
then  begin  with  the  picking  of  the  fruit 
from  the  trees. 

Pickers,  after  having  taken  the  fruit 
from  the  trees  into  pails,  bags  or 
other  receptacles,  should  be  required 
to  empty  them  into  the  apple  boxes, 
which  are  to  be  taken  to  the  places 
for  storing,  not  by  pouring,  but  by 
hand,  and  then  as  though  each  fruit 
was  an  egg.  During  this  transfer  the 
picker  could  look  for  fruits  badly 
blemished,  and  place  them  in  boxes, 
in  order  that  they  may  be  gathered 
and  disposed  of  as  conditions  require 
later.  The  fruit  so  assorted  may  then 
be  stored  in  the  place  for  receiving 
them,  and  left  until  such  time  as  the 
owner  is  desirous  of  packing,  at 
which  time  it  could  be  carefully  as- 
sorted in  readiness  for  the  packers. 

In  building  a  packing  house,  the 
opening  between  the  storing  room  and 
packing  shed  should  be  made  in  the 
center  of  the  side  of  the  storing  room, 
and  not  in  the  end  of  the  building. 
By  using  the  proper  and  most  com- 
plete packing  table  all  the  materials 
needed  in  packing  may  be  readily  at 
hand  and  save  considerable  loss  of 
the  packer's  time  in  waiting  to  be  sup- 
plied with  same.  The  packing  tables 
should  be  equipped  with  proper  and 
handy  places  for  lining  paper,  layer 
board,  wrapping  paper,  etc.,  and  so 
arranged  that  the  packer  may  have 
three  different  sizes  before  him  at 
one  time.  For  instance,  while  packer 
No.  1  is  packing,  say,  72,  112  and  125, 
packer  No.  2  may  utilize  the  three 
probable  other  sizes  that  No.  1  cannot 
then  use — 80,  88  and  96.  As  packer 
No.  1  completes  one  of  his  numbers 
he  has  but  to  notice  the  size  about 
completed  by  No.  2,  and  if  the  con- 
tents of  the  tables  used  by  No.  1  and 
No.  2  show '  a  sufficient  quantity  of 
the  sized  apples  used  by  No.  2  in  com- 
pleting his  nearly  finished  box,  No.  1 
may  then  commence  a  box  of  the 
same  size.  In  this  way  all  the  sizes 
may  be  kept  cleaned  from  the  tables 


and  a  packing  of  the  different  sizes 
distributed  to  each  packer  in  proper 
turn.  Of  course  the  most  important 
feature  of  a  successful  packing  crew 
is  a  perfect  system.  A  complete  sys- 
tem cannot  be  brought  about  by 
proper  fixtures  alone.  In  fact  some 
very  inconvenient  packing  sheds  have, 
with  careful  thought  of  the  foreman, 
brought  out  a  system  seemingly  im- 
possible to  attain. 

Packing  is  the  classification  of 
fruits  into  their  proper  sizes  by  plac- 
ing the  fruits  of  the  same  size  solidly 
into  boxes  in  such  a  manner  as  to 
insure  uniformity  of  appearance,  neat- 
ness and  protection  from  bruising. 
The  purpose  of  careful  packing  is  to 
make  the  box  of  fruit  attractive  as 
possible,  and  thereby  receive  the 
highest  possible  price  for  it. 

There  were  a  number  of  different 
systems  of  packing  in  boxes  followed 
on  the  Pacific  Coast  for  a  number  of 
years,  and  this  has  brought  about  the 
adoption  of  a  system  that  allows  the 
packing  of  every  size  or  shape  of 
apple  grown  neatly  and  solidly  in  one 
sized  box,  the  Northwest  Standard 
(10^4x11^x18,  inside  measurement, 
containing  2,176  cubic  inches). 

At  this  point  I  wish  to  warn  the 
purchaser  of  boxes  against  improperly 
made  boxes,  for  there  is  nothing  so 
distasteful  to  the  trade  as  a  poorly 
manufactured  box.  Do  not  buy  apple 
boxes  with  heads  less  than  three- 
fourth  inch  in  thickness.  Do  not  buy 
boxes  with  sides  less  than  three- 
eighths  inch  in  thickness.  Do  not 
buy  boxes  with  top  and  bottom  board 
thicker  than  one-fourth  inch,  for 
these  must  be  thin  and  springy.  Do 
not  buy  boxes,  unless  the  top  consists 
of  two  pieces  and  the  bottom  of  two 
pieces,  with  two  cleats  each  for  top 
and  bottom.  Do  not  use  sides  made 
of  two  pieces,  even  though  tongued 
and  groved,  for  they  are  much  weaker 
than  single-piece  material  of  the  same 
thickness,  and  when  a  box  is  tightly 
packed  will  bulge,  and  as  apple  boxes 
should  always  be  handled  on  the 
sides,  when  so  handled  will  undoubt- 
edly damage  the  fruit.  This  is  also 
the  reason  for  insisting  on  full  three- 
eighths-inch  thickness  in  these  pieces. 

In  packing  apples,  the  size  of  the 
apple  is  invariably  determined  by  the 


diameter  of  the  apple  from  cheek  to 
cheek  at  the  widest  point,  never  from 
stem  to  blossom,  hence  the  reason 
why  an  apple  should  never  be  placed 
stem  or  blossom-end  toward  the  sides 
of  the  box.  Hardly  an  apple  is  abso- 
lutely circular  in  shape  at  its  greatest 
cheek  circumference,  and  it  is  here 
that  the  packer  may  take  advantage  of 
this  irregularity  in  packing  Ben  Davis 
apples,  one  of  the  most  difficult  of 
apples  to  pack,  for  the  reason  that 
they  are  about  the  same  distance  from 
stem  to  blossom  as  from  cheek  to 
cheek,  and  will  not,  when  turned, 
have  brought  about  the  results  usually 
attained  by  turning  in  this  manner. 
However,  as  before  stated,  if  the 
packer  will  carefully  save  for  the 
end  of  the  boxes  those  in  even  a 
slight  degree  irregular  and  place  at 
the  ends  so  as  to  keep  the  apples 
lowest  where  they  will  not  prove  too 
high,  and  by  the  use  of  the  more 
nearly  circular  ones  through  the  cen- 
ter, a  beautiful  crown  may  be  brought 
about. 

In  packing  a  two-two  pack,  start  by 
placing  one  apple  in  the  lower  left- 
hand  corner  and  the  other  in  the  cen- 
ter of  the  space  left  from  the  cheek 
of  the  apple  placed  in  the  corner  to 
the  opposite  side  of  the  box.  This 
will  leave  a  space  on  each  side  of  the 
apple  last  placed  of  equal  width. 
Settle  firmly  back  into  the  spaces  then 
left  two  more  apples  in  exactly  the 
same  relatives  position  on  the  other 
side  of  the  box.  Continue  this  until 
the  opposite  end  of  the  box  is 
reached,  where  there  will  be  a  space 
which,  by  a  firm  pressure  downward 
and  toward  the  packer,  will  enlarge 
the  space  sufficiently  to  permit  of  the 
last  two  apples  being  fitted  snugly 
into  place  and  at  the  same  time  take 
all  of  the  extra  slack  out  of  the  layer. 
Begin  the  second  layer  by  placing  the 
first  two  apples  into  the  two  little 
pockets  formed  by  the  spaces  and  the 
first  four  apples  in  the  first  layer,  and 
continue  to  the  end  of  the  box  as  in 
the  first  layer,  ending  up  with  last 
two  apples  in  the  pockets  similar  to 
those  at  the  beginning  of  the  second 
layer.  Continue  to  build  up  the  third 
and  fourth  layers  in  the  same  way  as 
the  first  and  second,  always  placing 
the  apple  in  the  pockets  formed  and 


Page  4 


BETTER  FRUIT 


September,  ip20 


1 — A  commercial  pack  of  apples  showing  the  fruit  wrapped  and  unwrapped  for 

exhibition  purposes. 


never  directly  over  the  cheek  of  the 
apple  below  (except,  of  course,  where 
necessary  in  the  straight  pack,  which 
is  as  little  used  as  possible,  as  it  is 
very  likely  to  bruise  the  fruit  and  cre- 
ate a  blemish). 

Oftentimes,  in  order  to  keep  the 
two-two  pack  from  coming  too  high 
at  the  ends  of  the  box  on  sizes  rang- 
ing from  41  to  72,  inclusive,  particu- 
larly on  the  larger  of  these  sizes,  it 
is  necessary,  because  of  the  length  of 
the  apple,  to  turn  all  the  layers  of 
the  box  so  that  the  apples  are  either 
stem  or  blossom  toward  the  top  or 
bottom.  Where  apples  are  like  the 
Wagener,  or  some  of  the  other  flat 
varieties  it  sometimes  becomes  neces- 
sary to  turn  a  row  or  two  at  one  end 
of  each  layer  in  order  not  only  to 
lower  the  ends  but  to  fill  up  in  length 
the  space  yet  left,  alternating  so  that 
the  rows  turned  with  the  stem  or 
blossom  toward  the  top  or  bottom  of 
the  box  will  be  on  layers  Nos.  1  and 
3,  on  the  end  of  the  layer  farthest 
from  the  packer.  The  reason  for 
turning  in  this  way  is  that,  until  one 
layer  is  almost  completed,  it  is  hardly 
possible  to  know  how  many  rows 
must  be  turned  in  each  layer.  This 
can  be  determined  as  the  end  of  the 
first  layer  is  reached,  and  the  same 
number  turned  in  each  succeeding 
layer  as  above  stated,  first  at  one  end 
and  then  the  other.  The  reason  for 
alternating  the  turning  of  the  apples 
on  each  layer  is  that,  should  the 
nearest  rows  on  each  layer  and  the 
farthest  be  turned  and  the  rest  on 
edge,  it  would  make  the  ends  too  low 
and  the  change  from  turned  apples  to 
those  cheeked  abrupt  and  unsightly, 
besides  allowing  the  cover  to  rest  only 
against  the  cheeked  apples,  and  allow 
an  opportunity  for  the  flat  ones  to 
become  loose  in  the  box.  No  definite 
rule  can  be  given  for  turning  of 
apples  in  this  way  other  than  may  be 
determined  by  trial  of  each  variety. 
Should  more  than  two  rows  be  re- 
quired to  be  turned  it  would  either 
indicate  that  the  packer  was  not  mak- 
ing the  rows  fit  snugly  across  the  box 
or  that  the  variety  was  decidedly  flat 
and  should  be  packed  entirely  on 
edge. 


Never  allow  the  apples  in  the  rows 
to  be  loose  from  side  to  side  of  the 
box.  This  does  not  mean  that  they 
should  be  forced  in  so  tight  as  to 
bulge  the  sides,  but  just  tight  enough 
that  there  will  not  be  a  space  the 
thickness  of  a  sheet  of  paper  between 
them.  Make  the  apples  fit  snugly 
across  the  box.  The  next  greatest 
fault  is  not  keeping  the  size  of  all 
the  apples  the  same  in  each  box.  If 
you  do  not  have  the  size  of  apple  on 
the  table  that  you  are  packing  in  the 
box  either  wait  for  more  of  the 
proper  size  or  start  the  size  you  have 
on  the  table  in  another  box. 

Among  other  points  for  the  be- 
ginner or  the  improperly  taught  to  re- 
member is  never  to  load  the  packing 
table  with  too  many  boxes  of  apples 
at  the  same  time.  The  more  apples 
and  the  more  sizes  from  which  to 
choose  the  apple  needed  adds  to  the 
difficulty  of  choice. 

The  three-two  pack  is  sfarted  with 
three  apples  across  the  end  of  the 
box,  one  in  each  of  the  corners 
nearest  the  packer  and  one  in  the 
middle.  Then  place  an  apple  in  each 
of  the  two  pockets  thus  formed  and 
then  three  in  the  pockets  next  formed 
until  the  end  of  the  layer  is  finished. 
This  layer  may  end  three  across  or 
two  across,  as  the  case  may  be,  de- 
termined by  the  size  of  the  apple 
used.    However,  the  next  layer  will 


start  with  two  apples  placed  in  the 
pockets  formed  by  the  first  five  ap- 
ples and  space.  Continue  this  until 
the  box  is  completed. 

Pear  Packs. 

Pears  are  usually  packed  out  in  two 
grades  designated  as  fancy  and  "C" 
grade  and  are  packed  in  the  standard 
pear  box,  81/2  inches  deep,  11% 
inches  wide  and  18  inches  long  inside 
measurement.  The  outside  length  of 
the  box  should  be  19%  inches.  The 
packed  boxes  should  weigh  from  50 
to  51  pounds  gross. 

In  grading  pears  the  fancy  grade 
should  consist  of  pears  that  are  hand- 
picked,  clean,  sound  and  free  from 
insect  pests,  sunscald,  scab,  scale  or 
other  diseases,  worm  holes,  stings, 
broken  skin,  bruised,  or  evidence  of 
frost  by  russetting,  rough  handling  or 
other  serious  defects,  excepting  rus- 
setting covering  a  total  area  not  ex- 
ceeding one  inch  in  diameter,  except- 
ing it  be  upon  varieties  which  are 
naturally  russetted  more  or  less. 
Slightly  misshapen  or  slightly  rubbed 
fruit  may  be  admitted  to  this  grade. 
"C"  grade  pears  consist  of  all  fruit 
which  does  not  meet  the  requirements 
of  the  fancy  grade  as  to  blemishes 
and  deformities,  but  which  in  every 
way  is  sound  and  merchantable  and 
free  from  disease. 

In  defining  the  regulations  for 
packing  pears,  the  Washington  state 
grading  rules  state  that  the  terra 
"properly  packed"  shall  refer  to  the 
arrangement  and  the  amount  of  pears 
in  each  box.  Pears  to  be  properly 
packed  shall  be  arranged  in  the  box 
according  to  approved  and  recognized 
methods  and  all  boxes  shall  be  tightly 
filled  but  the  contents  shall  not  show 
excessive  or  unnecessary  bruising  as 
a  result  of  the  pressure  exerted  in 
lidding  the  box.  Each  packed  box 
must  show  a  minimum  bulge  of  one- 
half  inch  on  both  top  and  bottom. 

The  most  largely  used  standard  pear 
packs  are  as  follows: 

Tier  Row       Style  No.  in  Box 

Five    4-4  3-3  120 

Five    5-4  3-3  135 

Five    5-5  3-3  150 

Five    6-5  3-3  165 

Four    4-4  3-2  80 

Four    5-4  3-2  90 

Four    5-5  3-2  100 

Four    6-5  3-2  110 


2 — A  good  commercial  pack  of  pears. 
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Observations  On  the  Evaporation  of  Prunes 

From  Investigations  Made  by  C.  I.  Lewis,  F.  R.  Brown  and  A.  F.  Baras  for  the  Oregon  Agricultural  College 

IN  the  evaporation  of  prunes  certain  fruit  is  thoroughly  heated,  then  the  aim  is  entirely  different.  We  are  really 
terms  are  generally  used  which  may  humidity  should  be  gradually  decreased  after  a  cured  fruit.  \Miile  it  may  be 
not  be  well  understood  by  growers  until  it  is  a  little  less  than  the  percent-  desirable  so  to  handle  the  evaporator 
who  are  engaging  in  the  work  for  the  age  of  moisture  desired  in  the  finished  that  a  high-class  product  may  be  turned 
first  time.  A  brief  definition  of  these  product.  It  is  well  to  have  the  tunnels  out  in  the  shortest  time,  yetwemustnot 
terms  will  probably  prove  helpful  to  thoroughly  heated  before  the  fruit  is  make  the  mistake  of  attempting  to 
such  people.  "Drying  time"  is  figured  introduced.  Some  growers  claim  that  evaporate  the  prunes  so  rapidly  that 
from  the  time  the  fruit  is  placed  in  the  they  start  prunes  at  as  low  a  tempera-  an  inferior  product  is  the  result.  Cer- 
heating  chamber  to  the  time  it  is  re-  ture  as  90  to  115  degrees.  We  doubt,  tain  changes  are  taking  place  in  the 
moved  as  dried  fruit.  "Weight  per  however,  the  wisdom  of  such  a  prac-  prune  during  the  process  of  evapora- 
bushel"  refers  to  the  number  of  pounds  tice,  for  with  such  temperatures  rapid  tion.  Sugar  is  forming  rapidly  and  will 
of  dried  fruit  from  sixty  pounds  of  fermentation  of  fruit  may  take  place,  do  so  unless  the  temperature  is  forced 
fresh  prunes.  "Size"  refers  to  the  num-  which  means  a  loss  of  sugar  and  a  de-  too  high  on  the  one  hand,  or  allowed 
ber  of  dried  prunes  it  takes  to  make  a  terioration  of  the  product.  Certain  to  remain  too  low,  on  the  other.  It  is 
pound,  such  as  30-40's,  40-50's,  etc.  "Dy-  molds  may  form  at  the  lower  tempera-  very  important  to  have  all  the  factors 
ing  percentage"  is  the  relative  amount  ture  and  brown  rot  can  work  under  influencing  drying  under  the  complete 
of  dried  fruit  that  is  obtained  from  a  such  conditions.  We  have  not  carried  control  of  the  operator  and  influenced 
given  amount  of  fresh  fruit.  "Dobies"  on  sufficient  experimental  work  to  state  as  little  as  possible  by  outside  condi- 
are  prunes  which  dry  more  slowly  than  arbitrarily  just  what  temperatures  are  tions  and  climatic  changes, 
most  of  the  fruit  on  the  tray  and  have  always  best,  but  our  results  do  show.  Weather  exerts  a  marked  influence 
to  be  re-dried.  "Bloaters"  are  prunes  and  our  observations  with  many  grow-  on  the  weight  of  the  fruit  obtained  from 
which  puff  up  until  the  skin  becomes  ers  indicate,  that  the  temperatures  we  each  bushel  and  on  the  drying  percent- 
very  tight  so  that  they  often  explode  have  advised  produce  splendid  results,  age.  The  influence  of  weather  is  well 
and  are  worthless,  examination  show-  It  must  be  remembered  that  warm  air  shown  in  Table  I. 

that  nothing  is  left  but  skin  and  pit.  will  absorb  more  moisture  than  cold  table  i— weight  of  fruit  as  influ- 

They  are  apt  to  have  a  burned  or  air;  that  if  you  have  a  large  volume  of  enced  by  climatic  conditions. 

scorched  flavor.   "Dripping"  refers  to  hot,  dry  air,  moisture  that  is  given  oft"  ,                              Weight  Drying 

an  accumulation  of  thick  sirup  which  from  the  fruit  will  be  absorbed  very  ^^Lbs^'  ^^^age^' 

oozes  from  the  fruit  during  the  process  rapidly.  Just  how  much  moisture  the     I9ii— Rainy   17.06  28.33% 

of  evaporation,  generally  caused  by  air  can  hold  and  still  be  of  value  in    igilzEj^   20*30  3383% 

using  unripe  fruit  and  by  improper  prune  drying,  is  a  subject  needing  much  Maximum  in' experimVnVar '     '             '  " 

methods  of  evaporation.  Too  high  a  tem-  investigation.    Many   tunnels   are   so    ig^^^ji/fny''^^^   17*05  28"4i% 

perature  at  certain  stages  of  evaporation  long  that  the  air  when  it  reaches  the  Maximum  in  experimental*  *  ' 
may  be  partly  responsible.  Poor  ventila-  end  of  the  tunnels  is  practically  value-  Av'^rage  ?or  liiJv 'wekther  *  *  17*02  U'lif 
tion  is  also  a  factor.  "Sweating"  refers  to  less  for  evaporating  purposes,  as  it  is  Average  for  dry  weather. .!  *.  2o!o9  33!49% 
the  placing  of  prunes  in  piles  or  bins  practically  saturated  with  moisture,  and  Loss  due  to  rainy  weather. .  3.07  5.12% 
and  allowing  them  to  remain  until  the  giving  out  moisture  rapidly  into  the  The  seasons  of  1911  and  1914  were 
entire  mass  has  a  uniform  moisture  air  tends  to  cool  it  and  thus  reduce  the  much  alike.  They  were  both  rainy  at 
content.  "Sugaring"  refers  to  the  ac-  moisture-holding  capacity.  As  the  the  beginning  of  the  season  and  strong 
cumulation  of  a  white  or  sugary  sub-  prunes  are  nearing  the  time  when  they  southwest  winds  prevailed.  Such  con- 
stance  on  the  outside  of  the  fruit,  are  ready  to  be  taken  from  the  trays,  ditions  are  unfavorable  to  the  evapora- 
"Frogs"  are  cured  prunes  which  are  they  gradually  become  hot.  If,  how-  tion  of  prunes.  During  the  seasons  of 
very  much  mishappen,  probably  due  to  ever,  they  are  allowed  to  become  too  1912  and  1913,  however,  almost  ideal 
the  fruit  being  unripe.  "Processing"  hot  before  they  are  really  finished,  the  climatic  conditions  prevailed  for  good 
refers  to  the  steaming  of  the  prunes  cells  may  rupture  and  leak,  and  drip-  evaporation.  The  average  sugar  content 
just  before  they  are  packed  in  the  boxes  ping  will  take  place.  for  1913  was  15.28  per  cent  and  that  of 
for  market.  It  is  a  cleansing,  softening  Thermometers.  Much  of  the  poor  1914^  12.45  per  cent.  This  will  account 
process  and  facilitates  proper  packing,  work  in  evaporation  of  prunes  is  due  for  some  of  the  difference  in  weight  of 
Buildings  for  Evaporating  Prunes.  No  to  the  fact  that  the  grower  is  using  a  prunes,  the  remaining  difference  pro- 
hard  fixed  rules  can  be  formulated  poor  thermometer.  Cheap  thermometers  bably  being  due  to  weather  conditions, 
which  will  apply  in  detail  to  all  build-  should  not  be  used  in  prune  evapora-  Frorti  our  investigations  extending  over 
ings  used  for  the  evaporation  of  prunes,  tion.  It  would  pay  all  growers  to  use  g  number  of  years,  we  find  that  there 
Every  grower  must  study  his  own  some  self-recording  thermometer  which  is  a  loss  ranging  from  five  per  cent  to 
evaporator  carefully,  so  that  he  may  would  record  the  temperature  during  the  nine  per  cent  in  the  drying  percentage 
know  under  what  conditions  he  can  entire  twenty-four  hours.  Such  a  ther-  due  to  unfavorable  weather  conditions, 
secure  certain  temperatures,  certain  air  mometer  will  easily  indicate  what  hap-  if  climatic  conditions  had  been  such 
circulation,  and  a  combination  of  fac-  pens  when  the  night  worker  goes  to  that  the  prunes  had  thoroughly  matur- 
tors  which  will  turn  out  a  high-grade  sleep,  and  will  be  an  aid  in  explaining  ed,  having  a  very  high  sugar  content, 
fruit.  What  might  apply  to  one  build-  many  of  the  poor  results  obtained.  less  time  would  have  been  required  to 
ing  might  not  to  another.  There  are  Air  circulation  is  extremely  import-  dry,  there  being  a  high  drying  percent- 
certain  fundamental  principles,  how-  ant.  Good  air  circulation  and  proper  age.  This  is  one  reason  why  Petites 
ever,  that  apply  to  all  buildings.  For  ventilation  must  prevail  at  all  times.  It  dry  more  quickly  than  Italians;  another 
instance,  lack  of  ventilation  or  air  cir-  is  possible  to  have  too  rapid  circulation  reason  is  because  they  are  a  smaller 
culation  would  have  the  same  effect  re-  and  to  have  the  ventilators  draw  out  fruit.  Investigations  will  show  that 
gardless  of  where  the  prunes  are  dried,  the  air  too  quickly.  For  example,  in  some  years  prunes  contain  much  more 
The  use  of  abnormally  low,  or  abnorm-  evaporating  vegetables,  it  is  very  de-  moisture  than  others,  are  less  mature 
ally  high  temperatures  would  have  the  sirable  to  have  the  air  move  rapidly  at  and  contain  less  sugar,  and  therefore 
same  influence  in  any  building,  as  far  a  relatively  low  temperature  of  about  require  a  longer  drying  time, 
as  the  type  of  product  turned  out  is  140  degrees.  These  results  are  obtained  Moisture  Content.  The  question  is 
concerned.  Prunes  require  a  great  deal  by  blowing  air  over  steam  pipes  and  often  asked  as  to  how  much  moisture 
of  air,  which  should  move  at  the  rate  causing  it  to  move  rapidly  over  the  prunes  should  contain  after  they  are 
of  at  least  600  feet  a  minute.  They  vegetables.  Some  fresh  fruits  should  be  evaporated.  In  our  experimental  work 
should  have  a  starting  temperature  of  dried  in  this  same  way.  The  aim  is  to  we  have  accepted  seventeen  per  cent  to 
about  130  to  145  degrees,  and  a  finishing  have  the  product  when  finished  re-  eighteen  per  cent  as  the  proper  moisture 
temperature  not  higher  than  160  degrees,  semble,  as  much  as  possible,  the  undried  content.  In  some  cases  it  has  run  as 
A  high  humidity  should  prevail  until  the  product.    With  prunes,  however,  the  Continued  on  page  29. 
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Better  Fruit's  Standard  Apple  Packing  Chart 


All  packs  to  go  in  the  Northwest  Standard  Box- 

THE  apple  grading  rules  and  regul- 
ations used  in  connection  with  the 
packs  illustrated  below  are  the 
new  ones  adopted  for  1920  by  the  State 
Agricultural  Department  of  Washing- 
ton and  are  largely  the  same  as  those 
that  are  used  in  Oregon,  Idaho  and 
Montana  with  slight  variations  in  the 
grading.  All  the  packs  here  described 
are  for  the  standard  apple  box  measur- 
ing 10%xll%xl8  inches  inside  measure- 
ment. A  description  of  all  packs  not 
illustrated  can  be  found  under  the  head- 
ing "Apple  Packs." 
Diagonal  2/2  pack,  4  layers,  88  apples 


-lO^^xll  1^x18  inches  inside  measurement 

It  will  be  noted  that  we  have  added 
to  our  apple  packing  chart  this  year 
illustrations  of  the  200  and  225  which 
are  what  are  known  as  straight  packs 
and  the  125  diagonal  pack.  The  125  pack 
is  now  being  much  used  for  long  apples 
like  the  Spitzenberg,  Delicious  and  Ort- 
ley. 

The  principal  changes  in  the  grading 
rules  are  in  raising  the  color  require- 
ments of  some  of  the  solid  red  varieties 
and  in  placing  some  of  the  other  va- 
rieties under  a  new  classification. 
Diagonal  2/2  pack,  4  layers,  96  apples 


How  to  start  a  2/2 
diagonal  pack 


How  to  start  a  3/2 
diagonal  pack 


3/2  pack,  41^  tier,  5  layers,  188  apples 


Figure  6 — 96  apples 


Figure  7 — ^104  apples 


Figure  8 — 112  apples 


Figure  9 — 125  apples 


Figure  10 — 138  apples 
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Figure  11 — 150  apples 


Figure  12 — 163  apples 


Figure  13 — 175  apples 


oprPp 


oocx^q 

OCXXIO 


OQO„ 
CXJOCQ 


Figure  14 — 188  apples 


Figure  15 — 200  apples 


Figure  16 — 225  apples 


Apple  Grading  Rules — Season  1920 


Extra  Fancy — Extra  Fancy  apples  are  de- 
fined as  sound,  mature,  clean,  hand-picked, 
Avell-formed  apples  only,  free  from  all  insect 
pests,  diseases,  blemishes,  bruises  and  holes, 
spray  burns,  limb  rub,  visible  watercore,  skin 
punctures  or  skin  broken  at  stem,  but  slight 
russeting  within  the  basin  of  the  stem  shall 
be  permitted. 

Fancy  Grade — Fancy  apples  are  defined  as 
apples  complying  with  the  standard  of  Extra 
Fancy  Grade,  except  that  slight  leaf  rubs, 
scratches,  or  russeting  shall  be  permitted  up 
to  a  total  of  ten  per  cent  of  the  surface,  and 
provided  that  scab  spots  not  larger  than  one- 
quarter  inch  in  diameter  in  the  aggregate 
shall  be  permitted  in  this  grade. 

"C"  Grade — "C"  grade  apples  shall  con- 
sist of  sound,  mature,  hand-picked  apples 
which  are  practically  free  from  infection, 
bruising  or  broken  skin  and  which  are  not 
badly  misshapen,  provided  that  two  healed 
worm  stings,  slight  sun  scald,  and  scab  up  to 
a  total  of  one-half  inch  in  diameter  shall  be 
permitted  in  this  grade. 

Combination  Grade — When  Extra  Fancy 
and  Fancy  apples  are  packed  together  the 
boxes  must  be  marked  "Combination  Extra 
Fancy  and  Fancy."  When  Fancy  and  "C" 
grade  apples  are  packed  together  the  box  must 
be  marked  "Combination  Fancy  and  "C" 
Grades."  Combination  grades  must  contain 
at  least  25  per  cent  of  apples  which  are  of 
such  grade  as  would  be  permitted  in  the 
higher  grades.  None  of  the  higher  grade 
apples  shall  be  sorted  out  of  any  lot  and  the 
remainder  packed  as  combination  grade. 

Orchard  Run — When  Extra  Fancy,  Fancy 
and  "C"  Grade  apples  are  packed  together  the 
boxes  must  be  marked  "Orchard  Run,"  but 
Orchard  Run  apples  must  not  contain  any 
fruit  that  will  not  meet  the  reqtiirements  of 
"C"  Grade.  It  shall  be  unlawful  to  remove 
any  of  the  higher  grade  apples  from  any  lot 
and  then  pack  the  remainder  as  "Orchard 
Run." 

Unclassified — All  firm  apples  which  are 
practically  free  from  infection  but  which  do 
not  conform  to  the  foregoing  specifications  of 
grade,  or  if  conforming,  are  not  branded  in 
accordance  therewith  shall  be  classed  as  "Un- 
classified," and  so  branded,  provided,  that  no 
restriction  shall  be  placed  on  the  number  of 
worm  stings  admitted  to  this  class.  Open 


worm  holes  will  not  be  permitted.  This 
grade  must  be  plainly  marked  with  the  word 
"Unclassified." 

COLOR  REQUIREMENTS 
Apples  shall  be  admitted  to  the  First  and 
Second  grades,  subject  to  the  following  color 
specifications.  The  percentage  stated  refers 
to  the  area  of  the  surface  which  must  be  cov- 
ered with  a  good  shade  of  red. 

SOLID  RED  VARIETIES 

Extra 

Fancy  Fancy 

Aiken  Red                                        75%  25% 

Arkansas  Black                                75%  25% 

Baldwin                                            75%  25% 

Black  Ben  Davis                             75%  25% 

Detroit  Red                                      75%  25% 

Gano                                               75%  25% 

King  David                                       75%  25% 

Red  June                                          75%  25% 

Spitzenburg  Esopus                          75%  25% 

Spitzenburg  Kaign                             75%  25% 

Vanderpool                                       75%  25% 

Winesap                                            75%  25% 

Jonathan                                         661%  25% 

Mcintosh  Red                                   661%  25% 


STRIPED  OR  PARTIAL  RED 


Delicious  

Stayman  Winesap 

Black  Twig   

Ben  Davis   

Bonum  

Fameuse   

Geniton   

Hubbardston     .  . .  . 

Limbertwig   

Missouri  Pippin  .  . 
Northern  Spy  . .  . . 

Ontario   

Red  Astrachan  . . . 

Rainier   

Rome  Beauty  

Salome   

Stark   

Sutton   

Willow  Twig  

Wagener   

Wealthy   

York  Imperial  . . . . 
Alexander  


VARIETIES 
Extra 

Fancy  Fancy 
66  i%  25% 


66i% 
50% 
50% 
50% 
50% 
50% 
50% 
50% 
50% 
50% 
50% 
50% 
50% 
*50% 
50% 
50% 
50% 
50% 
50% 
50% 
50% 
25% 


25% 
15% 
15% 
15% 
15% 
15% 
15% 
15% 
15% 
15% 
15% 
15% 
15% 
15% 
15% 
15% 
15% 
15% 
15% 
15% 
15% 
10% 


Chenango    25%  10% 

Gravenstein    25%  10% 

Jeffries    25%  10% 

King   ,   25%  10% 

Oldenburg    25%  10% 

Shiawassee   25%  10% 

Twenty  Ounce   25%  10% 


on  Fancy  Rome 


*  No  color  requirement 
Beauty  96  and  larger. 

RED  CHEEKED  OR  BLUSHED  VARIETIES 
Extra  Fancy — Perceptibly  blushed  cheek. 
Fancy — Tinge  of  color. 

Hydes  King 
Maiden  Blush 
Red  Cheek  Pippin 
Winter  Banana. 

GREEN  AND  YELLOW  VARIETIES 
Extra  Fancy — Characteristic  color. 
Fancy — Characteristic  color. 
Grimes  Golden 
Yellow  Newtown 
WTiite  Winter  Pearmain 
Cox's  Orange  Pippin 
Ortley 

Yellow  Bellefleur 
Rhode  Island  Greening. 

SUMMER  AND  EARLY  FALL  VARIETIES 
Summer  varieties  such  as  Astrachan, 
Bailey's  Sweet,  Beitigheimer,  Duchess,  Early 
Harvest,  Red  June,  Strawberry,  Twenty  Ounce 
Pippin,  Yellow  Transparent  and  kindred 
varieties,  not  otherwise  specified  in  these 
grading  rules,  together  with  early  fall  varie- 
ties such  as  Alexander,  Blue  Pearmain,  Wolf 
River,  Spokane  Beauty,  Fall  Pippin,  Waxen, 
Tolman  Sweet,  Sweet  Bough  and  other  varie- 
ties not  provided  for  in  these  grading  rules, 
as  grown  in  sections  of  early  maturity,  shall 
be  packed  in  accordance  with  the  grading 
rules  covering  Fancy  Grade  as  to  defects  but 
regardless  of  color. 

AH  apples  packed  otherwise  than  accord- 
ing to  the  foregoing  rules  shall  be  accom- 
panied by  a  printed  description  of  the 
contents  of  each  package. 

No.  in 

Box 
.  45 
.  50 
.  48 
,  56 
,  64 
.  72 
,  80 
,  88 
,  96 
,  104 
,  112 
,  120 
,  113 
.  125 
.  138 
,  150 
,  163 
,  175 
,  188 
.  200 
213 
200 
225 


APPLE  PACKS 

Style  of  Pack: 
2x1  diagonal  pack  5x5  long, 
2x1  diagonal  pack  5x6  long, 
2x2  diagonal  pack  3x3  long, 
2x2  diagonal  pack  3x4  long, 
2x2  diagonal  pack  4x4  long, 
2x2  diagonal  pack  4x5  long, 
2x2  diagonal  pack  5x5  long, 
2x2  diagonal  pack  5x6  long, 
2x2  diagonal  pack  6x6  long, 
2x2  diagonal  pack  6x7  long, 
2x2  diagonal  pack  7x7  long, 
2x2  diagonal  pack  7x8  long, 
3x2  diagonal  pack  4x5  long, 
3x2  diagonal  pack  5x5  long, 
3x2  diagonal  pack  5x6  long, 
3x2  diagonal  pack  6x6  long,  5  tier 
3x2  diagonal  pack  6x7  long,  5  tier 
3x2  diagonal  pack  7x7  long,  5  tier 
3x2  diagonal  pack  7x8  long, 
3x2  diagonal  pack  8x8  long, 
3x2  diagonal  pack  8x9  long, 
5  straight  pack  8  long, 
5  straight   pack     9  long. 


er 
er 
er 
er 
er 
er 
er 
er 
er 
tier 
er 


5  tier 
5  tier 
5  tier 
5  tier 
5  tier 


deep, 
deep, 
deep, 
deep, 
deep, 
deep, 
deep, 
deep, 
deep, 
deep, 
deep, 
deep, 
deep, 
deep, 
deep, 
dee^. 
deep, 
deep, 
deep, 
deep, 
deep, 
deep, 
deep. 


DIMENSIONS  OF  STANDARD  APPLE  AND 
PEAR  PACKAGES 

The  standard  size  of  an  apple  box  shall  be 
18  inches  long,  11%  inches  wide,  10%  inches 
deep,  inside  measurement. 

Pear — 18x11  %x8%  inches,  and  outside  length 
19%  inches. 

3%-inch  suitcase  pack  Peach-Plum — 18x11% 
x3%  inches. 
DIMENSIONS  OF  APPLE  BOX  MATERIALS 

Ends— S4xl0y2Xll%,  2  pieces,  20  to  bundle. 

Sides — %xl0y2xl9%,  2  pieces,  40  to  bundle. 

Top  and  Bottom — 14x51/0x19%,  4  pieces,  100 
to  bundle. 

Cleats — %x%xlli/2,  4  pieces,  100  to  bundle. 
Thirty-two  6d  nails  commonly  used  per  box. 

RULES  FOR  ESTIMATING  PAPER  AND 
CARDBOARD 
Apples  and  Pears. 
Wraps  for  packing  100  boxes,  50  pounds. 
Lining  for  packing  100  boxes,  7%  pounds. 
Cardboard  for  packing  100  boxes  (apples), 
16  pounds. 

RULES  FOR  USE  OF  PAPER 
Apples. 

Use   8x8   for  188-200-213-225  Packs. 
Use    9x9    for  175-163-150-138-125-113  Packs. 
Use  10x10  for  112-104-100-96-88  Packs. 
Use  11x11  for  80-72-64-56  Packs. 
Use  12x12  for  50-48-41-36-32  Packs. 
Pears. 

Use   8x8    for  210-228-245  Packs. 

Use   9x9   for  193-180-165  Packs. 

Use  10x10  for  150-135-120-110-100  Packs. 

Use  11x11  for  90-80-70-60  Packs. 

CEMENT  COATED  NAILS 
Per  keg:  4d,  55,000;  5d,  39,700;  5%d,  31,000; 
6d,  23,600. 


Page  8 


BETTER  FRUIT 


Utilizing  Baskets  for  Apple  Shipments 


THE  shortage  and  high  prices  of 
boxes  as  containers  for  packing 
apples  during  the  past  two  years  has 
caused  growers  in  some  sections  of 
the  Northwest  to  utilize  some  other 
style  of  package.  One  of  the  methods 
resorted  to  which  is  said  to  have 
proved  satisfactory  is  the  use  of  bas- 
kets. While  baskets  have  been  em- 
ployed in  shipping  peaches  from  some 
of  the  Western  states  for  some  time  it 
is  only  comparatively  recently  that 
they  have  been  used  for  apples  in  the 
Northwest. 

In  using  baskets  for  shipping  apples 
Idaho  has  taken  the  lead  and  last  year 
shipped  a  large  quantity  of  fruit  in 
this  way.  This  year  with  a  still 
greater  shortage  of  containers  and 
higher  prices  for  boxes  it  is  expected 
that  a  wider  use  of  baskets  will  result 
and  that  other  states  are  likely  to  use 
large  .quantities  of  them.  Last  year 
eight  carloads  of  fancy  apples  were 


shipped  in  baskets  from  the  Payette 
valley,  which  growers  had  no  trouble 
in  disposing  of  at  satisfactory  prices. 
Thirty  cars  were  shiped  from  the 
Boise  valley  and  15  acres  of  6,000 
empty  baskets  to  the  car  were  utilized 
at  Parma,  Council,  Twin  Falls  and 
other  points  in  Idaho. 

By  properly  piling  the  baskets  five 
tier  high  it  is  said  to  be  possible  to 
ship  600  packed  baskets  of  apples  to 
the  car.  In  some  instances  the  grad- 
ing and  packing  of  the  apples  was 
done  in  the  orchards  doing  away 
with  the  expense  of  hauling  and  hand- 
ling in  the  packing  house. 

While  packing  apples  in  baskets  in 
Oregon  and  Washington  has  been  very 
limited  so  far,  reports  from  the  latter 
state  are  to  the  effect  that  they  will 
probably  be  used  to  some  extent  there 
this  year.  In  fact  there  has  been  a 
considerable  tendency  among  growers 


Jonathan  apples  packed  in  bushel  baskets  ready  for  shipment  at  Fruitland,  Idaho. 


Your  Apples  Won't  Freeze 

NEITHER  WILL  YOUR  OTHER  FRUIT  OR  POTATOES 

IF  YOU  USE 

Cabot's  lusulating  ''Quilt" 

IN  YOUR  STORAGE  HOUSES 

The  Most  Efficient  Insulator,  as  Proved  by  the  Tests  of  the 
United  States  Government.Bureau  of  Standards 

{Ask  for  copy  of  report  of  test) 

Cold  and  Heat-proof,  Rot-proof,  Vermin-proof,  Fire-resistant 

Cabot's  Quilt  is  a  thick,  resilient  matting  of  cured  eel-grass  quilted  between 
sheets  of  wonderfully  strong  Kraft  paper.  The  eel-grass  has  a  tough,  fiat 
fibre  that  forms  thousands  of  dead-air  spaces,  making  an  insulating  layer 
that  the  tests  proved  was  superior  even  to  cork  board,  which  now  costs 
over  five  times  as  much. 

For  further  information  and  details  of  proper  construction  write  or  see 

TIMMS,  CRESS  &  CO.,  Distributors 

PORTLAND,  OREGON 

Jobbers  and  Dealers  in  Building  Materials,  Building  Papers,  Roofing, 
Perfection  Plaster  Board,  Cabot's  Conservo  Wood  Preservative, 
Cabot's  Creosote  Shingle  Stains 
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in  some  of  the  states  to  try  shipping 
some  of  their  apples  in  bulk  due  to 
the  shortage  of  containers.  In  view 
of  this,  baskets  which  can  be  ob- 
tained for  about  the  same  price  as 
boxes  this  year  may  prove  a  big 
help  in  moving  the  Northwest  apple 
crop. 


Our  Advertisers 

In  the  raising  of  fruits,  as  in  any 
other  business,  one  must  have  a 
certain  amount  of  equipment. 

There  are  tools  for  cultivation, 
for  spraying,  for  harvesting  and 
packing,  without  which  the  or- 
chardist  cannot  hope  to  compete 
for  success  with  his  more  progres- 
sive neighbor,  who  possesses  this 
equipment. 

In  accepting  advertising  for  Bet- 
ter Fruit  we  have  endeavored  to 
be  sure  that  the  articles  are  as 
advertised.  We  feel,  therefore,  that 
our  readers  are  safe  in  buying 
from  any  of  our  advertisers. 

You  will  find  the  advertising  col- 
umns of  Better  Fruit  an  interest- 
ing and  helpful  directory  of  the 
most  modern  orchard  equipment 
and  materials  necessary  to  the 
fruitgrower. 


•THE  • 

•UNIVERSITY- 
•  OREGON • 

— is  maintained  by  the  state 
in  order  that  the  young  peo- 
ple of  Oregon  may  receive, 
without  cost,  the  benefits  of 
a  liberal  education. 

The  University  includes  the  College  of 
Literature,  Science  and  the  Arts,  the 
Graduate  School,  the  School  of  Phys- 
ical Education,  and  the  professional 
Schools  of  Lav,  Medicine  (at  Portland), 
Architecture,  Commerce,  Journalism, 
Education  and  Music. 
High  standards  of  scholarship  are 
made  possible  by  an  able  faculty,  veil 
equipped  laboratories  and  a  library  of 
nearly  100,000  volumes. 

Supervised  athletics  are  encouraged 
EJVd  every  attention  given  the  health 
and  welfare  of  the  students. 

With  a  heiiihtened  confidence 
gained  by  the  recent  expression 
of  public  support,  the  University 
is  now  entering  upon  an  era  of 
lar^e  development  and  extended 
nsef nlness. 

For  a  catalogue  or  fox  any  information, 
address: 

THE  REGISTRAR 
University  of  Oregon 
Eugene,  Oretion 
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P<^i^  BETTER  FRUIT 

Operating  Air-Cooled  Apple  Storage  Houses 

By  H.  J.  Ramsey  and  S.  J.  Dennis,  of  the  U.  S.  Department  of  Agriculture 


PROPERLY  grown,  matured,  and 
handled  fruit  can  not  be  held  in 
good  condition  for  the  maximum 
length  of  time  in  storage  unless  it  is 
cooled  with  some  degree  of  prompt- 
ness. Neither  can  it  be  stored  for  the 
maximum  length  of  time  unless  it  is 
held  under  favorable  storage  tempera- 
tures and  conditions.  The  two  factors 
of  promptness  of  cooling  and  the 
maintenance  of  proper  storage  tem- 
peratures are  inseparably  associated 
with  both  the  construction  and  the 
management  of  air-cooled  storage 
houses.  These  are  the  two  factors  for 
which  the  manager  of  the  storage 


house  is  primarily  responsible.  If  the 
grower  is  also  the  manager  of  his 
own  common  storage  house,  full  re- 
sponsibility for  the  condition  of  the 
fruit  in  storage  must  necessarily  de- 
volve on  him.  If,  however,  the  com- 
mon storage  house  is  managed  by  an 
association  or  by  some  one  other 
than  the  grower,  the  responsibility 
for  the  keeping  quality  rests  both 
with  the  grower  and  the  storage-house 
manager.  When  the  apples  are  grown, 
harvested,  and  stored  by  a  single  in- 
dividual, there  is  no  question  as  to 
who  is  responsible  for  every  act  that 
tends  to  prolong  or  shorten  the  life  of 
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the  fruit.  If,  however,  there  is  a  di- 
vision of  labor,  one  man  growing  and 
harvesting  and  another  storing  the 
fruit,  then  there  is  always  a  question 
as  to  what  may  have  caused  the  loss 
in  storage  and  who  was  responsible 
for  it. 

Inefficient  management  of  storage 
houses  results  usually  in  the  very  slow 
cooling  of  the  fruit  and  the  main- 
tenance of  temperatures  anything  but 
desirable.  All  the  money  invested  in 
the  orchard  enterprise  and  all  the 
care  exercised  in  growing  and  har- 
vesting the  crop  may  be  wholly 
wasted  by  inattention  to  the  details 
of  proper  storage-house  management. 
It  is  therefore  evident  that  if  air- 
cooled  storage  houses  are  to  be  suc- 
cessfully employed  it  is  essential  that 
proper  attention  be  given  to  both  con- 
struction and  management,  in  order 
to  preserve  the  keeping  quality  that 
the  fruit  possesses  at  the  time  it  is 
placed  in  storage. 

The  efficiency  of  a  common  storage 
house  will  depend  primarily  upon  the 
rapidity  which  the  fruit  is  cooled  and 
the  storage  temperatures  maintained. 
A  common  storage  building,  there- 
fore, must  n.ecessarily  provide  for  two 
things- — the  freest  circulation  and  in- 
take of  cold  air  during  the  night  or 
the  cooler  periods  of  the  day  and  the 
conservation  of  this  cold  air  by  clos- 
ing all  hatches  and  intakes  before  the 
outside  temperature  begins  to  rise  and 
by  preventing  the  leakage  of  heat 
through  the  walls,  floors,  and  ceilings 
of  the  building.  For  the  intake  of 
cold  air,  openings  should  be  provided 
at  or  near  the  ground  or  the  lower 
part  of  the  building,  while  air  shafts 
leading  upward  from  the  ceiling  of 
the  storage  chamber  or  chambers 
should  be  provided  to  carry  off  the 
warm  air.  To  prevent  the  leakage 
of  heat  into  the  building,  the  walls, 
ceilings,  and  floors  must  be  insulated. 
As  these  two  factors  govern  to  a  con- 
siderable extent  the  rapidity  of  cool- 
ing and  the  maintenance  of  low  tem- 
peratures, the  importance  of  ventila- 
tion and  insulation  can  hardly  be 
overestimated.  No  other  two  factors 
of  construction  or  operation  are  of 
greater  importance.  Upon  these  de- 
pend in  the  final  analysis  the  success 
or  failure  of  the  common  storage 
house. 

The  circulation  of  air  in  a  common 
storage  house  is  usually  secured 
through  natural  ventilation  induced 
by  the  difference  in  the  weight  of  air 
at  different  temperatures.  Air  when 
warm  expands  and  occupies  a  greater 
amount  of  space  than  when  cold.  The 
weight  of  a  cubic  foot  of  warm  air  is 
less  than  the  weight  of  a  cubic  foot 
of  cold  air.  When  the  air  inside  of 
the  building  is  warmer  than  that  out- 
side, the  cold  outside  air,  by  reason 
of  its  greater  weight,  flows  in  through 
the  openings  at  the  lower  part  of  the 
building.  This  incoming  colder  air 
pushes  out  the  warmer  and  lighter  air 
Continued  on  page  32. 


\_This  is  one  of  a  series'\ 

Clean  and  Safe 

These  are  requisites  in  spray  materials, 
They  are  practical  details  of  manufacture  and 
technique. 

ZENO 

Is  clean  to  handle,  safe  to  apply. 

It  will  not  hurt  the  hands  or  face  of  the  operator, 

Nor  the  skin  of  horses. 

It  has  been  used  for  years  in  parks, 

On  tough  and  tender  trees  and  shrubs. 

Much  more  difficult  to  spray  than  orchards. 

It  is  used  to  control  scale,  aphis,  mealy  bug. 

Red  spider — to  clean  the  tree  of  black  smut. 

Moss  and  lichen. 

ZENO 

Is  an  internationally  used 

Miscible  oil  spray,  and  these  are  reasons  why 

It  has  proved  the  best  by  years  of  test. 

MANUFACTURED  ONLY  BY 

Eastbay  Chemical  Co.,  Inc. 

(formerly  STANDARD  CHEMICAL  CO.) 

of  Emeryville  Station  [Oakland]  California 

T.  O.  McCLURE,  Director  of  Research 

[Zeno  may  be  had  of  your  local  Distributor,  Fruit  Company, 
Exchange,  or  by  writing  to  us  direct] 

SPOHN  &  WING,  Northwest  Agents 

223  Sherlock  Building,  Portland,  Oregon 
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For  President 

Warren  G.  Harding 


For  Vice-President 

Calvin  Coolldge 


The  Republican  Party 

and  the  Farmer 


^^OU  farmers  of  America  have  more  at 
*  stake  in  this  election  than  any  other  ele- 
ment in  our  citizenship. 

You  have  borne  more  than  your  full  share 
of  the  burdens  of  public  waste,  extravagance 
and  mismanagement. 

Tou  want  a  change. 

You  want  this  change  at  "Washington  be- 
cause the  present  national  administration  has 
singled  out  j'ours,  the  biggest  of  all  national 
industries,  as  a  target  for  a  price  fixing  pol- 
icy which  has  limited  the  return  for  your 
output,  while  leaving  you  exposed  to  the  ex- 
actions of  profiteers  in  everj'  other  line  of 
production,  distribution  and  speculation. 

You  Have  Been  the  Victim 

You  have  been  told  what  you  could  charge 
for  your  staple  products,  you  have  been  sub- 
jected to  all  sorts  of  restraints,  exactions  and 
annoyances,  while  there  has  been  no  limit  to 
what  others  might  charge  you  for  food,  cloth- 
ing, machinery  and  other  necessities  of  your 
occupation. 

The  result  of  this  unwise,  unsympathetic 
policy,  while  harmful  to  the  farm  producer, 
has  not  been  helpful  to  the  consumer.  Pro- 
duction has  been  curtailed,  speculation  in  food 
has  been  facilitated,  and  that  expansion  of 
the  great  farming  industrj^  essential  to  Amer- 
ica's future  has  been  halted. 

Make  the  Farm  More  Profitable 

The  Republican  party  by  its  platform  and 
the  utterances  of  its  candidates,  is  pledged  to 
a  sympathetic,  practical,  helpful  attitude  to- 
ward American  agriculture.  It  promises  a  con- 
structive program  which  will  make  the  farm 
more  profitable  and  therefore  more  produc- 
tive. 

The  Republican  party  is  not  a  class  or  sec- 
tional party;  its  policies  are  intended  for  the 
upbuilding  of  the  whole  nation.  But  it  be- 
lieves that  it  is  essential  to  the  general  wel- 
fare that  the  American  farmer,  whose  in- 
dustry is  the  base  of  our  national  prosperitj', 
should   be   stimulated   to  larger  production 


through  an  assurance  to  him  of  a  larger  share 
of  the  values  which  his  own  labor  and  en- 
terprise create. 

The  Democratic  platform  reaffii'ms  the 
tarifC-for-revenue-only  policy  which  will  open 
the  American  market  to  the  invasion  of  cheap 
farm  products  of  foreign  lands  (the  resultant 
of  cheap  labor)  when  shipping  becomes  avail- 
able. It  promises  no  relief  from  the  price  fix- 
ing and  other  farm  policies  of  this  administra- 
tion, or  remedy  for  the  violent  fluctuations  in 
farm  product  prices  which  have  caused  the 
farmer  such  heavy  losses. 

Pledges  of  the  Party 

Here  is  what  the  Republican  platform  and 
the  country-bred  candidate  say  on  the  issues 
of  special  interest  to  the  farmer: 

Practical  and  adequate  farm  representation 
in  the  appointment  of  governmental  officials 
and  commissions. 

The  right  to  form  co-operative  associations 
for  marketing  their  products,  and  protection 
against  discrimination. 

The  scientific  study  of  agricultural  prices 
and  farm  production  costs  at  home  and 
abroad,  with  a  view  to  reducing  the  frequency 
of  abnormal  fluctuations,  and  the  uncensored 
publication  of  such  reports. 

The  authorization  of  associations  for  the 
extension  of  personal  credit. 

A  national  inquiry  on  the  co-ordination  of 
rail,  water  and  motor  transportation,  with 
adequate  facilities  for  receiving,  handling  and 
marketing  food. 

The  encouragement  of  our  export  trade. 

An  end  to  unnecessary  price  fixing  and  ill- 
considered  efforts  arbitrarily  to  reduce  prices 
of  farm  products,  which  invariably  result  to 
the  disadvantage  both  of  producer  and  con- 
sumer. 

The  encouragement  of  the  production  and 
importation  of  fertilizing  material  and  for  its 
extended  use. 

The  extension  of  the  federal  farm  loan  act 
so  as  to  help  farmers  to  become  farm  owners 


and  thus  reduce  the  evils  of  farm  tenantry, 
and  also  to  furnish  such  long-time  credit  as 
farmers  need  to  finance  adequately  their  larger 
and  long-time  production  operations. 

Revision  of  the  tariff  as  necessary  for  the 
preservation  of  a  home  market  for  American 
labor,  agriculture  and  industries.  (Note  that 
the  pledge  to  the  farmer  is  just  as  specific 
as  to  labor  and  capital.) 

Harding's  Endorsement 

Senator  Warren  G.  Harding,  the  Republican 
nominee,  in  his  speech  of  acceptance  took 
advanced  ground  on  behalf  of  agriculture.  He 

said : 

"I  hold  that  farmers  should  not  only  be  per- 
mitted but  encouraged  to  Join  in  co-operative 
associations  to  reap  the  just  measure  of  re- 
ward merited  by  their  arduous  toil." 

"Our  platform  Is  an  earnest  pledge  of  re- 
newed concern  for  agriculture,  and  we  pledge 
effective  expression  in  law  and  practice.  We 
will  hail  that  co-operation  which  will  make 
profitable  and  desirable  the  ownership  and 
operation  of  small  farms  and  which  will  fa- 
cilitate the  marketing  of  farm  products  with- 
out the  lamentable  waste  which  exists  under 
present  conditions. 

"A  Republican  administration  will  be  com- 
mitted to  a  renewed  regard  for  agriculture 
and  seek  the  participation  of  farmers  in  cur- 
ing the  ills  justly  complained  of  and  aim  to 
place  the  American  farm  where  it  ought  to  be 
— highly  ranked  in  American  activities  and 
fully  sharing  the  highest  good  fortune  of 
American  life. 

"Becoming  associated  with  this  subject  are 
the  policies  of  irrigation  and  reclamation,  so 
essential  to  agricultural  expansion,  and  the 
continued  development  of  the  great  and  won- 
derful west." 

Mr.  Harding  pledges  federal  co-operation 
with  state  governments  in  building  and  im- 
pro%ing  farms-to-market  roads  rather  than 
national  highways,  to  cheapen  and  facilitate 
the  quick  shipment  of  crops. 


Send  for  a  free  copy  of  Senator  Harding's  address  in  which  he  discusses  at  length  present  day  problems  of  the  farmer. 

REPUBLICAN  NATIONAL  COMMITTEE,  Auditorium  Hotel.  Chicago. 
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Delayed  Apple  Buying. 

It  is  now  evident  that  speculation 
in  the  1920  apple  crop  will  be  re- 
duced to  the  minimum  as  buyers  who 
last  year  bought  large  blocks  of 
apples  early  in  the  season  are  holding 
off  until  the  market  is  more  fully  de- 
veloped. In  fact,  apple  sales  up  to 
September  1st  have  been  fewer  than 
in  almost  any  years  that  men  in 
the  trade  can  remember.  This  does 
not  necessarily  mean  a  poor  year  for 
the  grower,  but  it  does  mean  that  the 
apple  movement  to  the  big  markets 
will  be  considerably  slower  this  year 
than  last  and  that  the  grower  and 
shipper  must  take  every  precaution 
to  store  and  care  for  their  hold- 
ings. The  delay  in  apple  buying  is  un- 
doubtedly due  to  some  extent  to  un- 
certain financial  conditions  in  regard 
to  the  movement  of  almost  all  farm 
crops.  These  conditions  will  no  doubt 
adjust  themselves  a  little  later  in  the 
season. 

As  to  the  size  of  the  crop,  although 
larger  than  last  year  by  15  to  20  per 
cent,  it  is  not  by  any  means  of  the 
bumper  proportions  of  a  number  of 
years  in  the  past.  There  should, 
therefore,  be  a  good  market  at  satis- 
factory prices  for  the  crop — particu- 
larly the  Northwest  output,  which  is 
far  below  normal  in  size,  but  of  fine 
quality. 


Soft  Fruit  Crop 

Generally  speaking,  the  1920  berry 
and  cherry  crop  has  been  marketed 
at  very  satisfactory  figures  to  the 
grower  this  year.  Prices  for  all  kinds 
of  soft  fruits  have  been  the  highest 
ever  known  in  the  Northwest,  and, 
despite  the  high  cost  of  labor  or  ma- 
terials necessary  to  the  soft  fruit  in- 
dustry, growers,  almost  without  ex- 
ception, have  had  a  most  profitable 
season.  In  some  instances  there  is  a 
tendency  to  be  skeptical  as  to  whether 
the  establishments  who  bought  the 
soft  fruit  crops  can  turn  them  at  a 
living  profit.  Of  course  this  does 
not  worry  the  grower,  except  that  if 
prices  for  the  finished  product  fall 
down  in  one  year,  prices  must  natur- 
ally be  lower  the  next.  It  is  to  be 
assumed,  however,  that  most  of  the 
buyers  of  soft  fruits  had  estimated 
the  quantity  they  could  sell  at  the 
prices  paid  and  were  taking  no 
chances.  In  fact  in  some  lines  of 
processed  fruits,  manufacturers  are 
said  to  have  sold  more  stock  than 
they  could  obtain.  In  others,  the 
prices  of  fruit  were  so  high  that  it 
was  almost  prohibitive  and  the  output 
was  necessarily  limited.  In  viewing 
the  whole  situation  canners  are  in- 
clined to  be  optimistic  in  regard  to 


marketing  the  season's  crop  of  soft 
fruits  at  the  increased  prices.  It  is 
believed,  however,  that  the  top  notch 
was  reached  this  year  in  prices  for 
soft  fruit  canning  stock. 


Shipping  in  Bulk. 

The  apple  packing  season  is  again 
with  us,  bringing  with  it,  according 
to  reports  from  all  sections  of  the 
country,  a  distinct  shortage  of  con- 
tainers. In  the  East,  barrels  are  high 
and  difficult  to  get,  and  in  the  North- 
west the  same  conditions  obtain  in 
regard  to  boxes.  This  has  led  to  a 
great  deal  of  talk  about  shipping  in 
bulk,  and  it  is  probable  that  a  considr 
erable  shipment  of  Northwest  apples 
will  be  made  from  some  sections  in 
the  latter  region  to  points  in  the 
Middle  West  unpacked.  These  ship- 
ments, however,  must  of  necessity  be 
limited  as  the  large  Eastern  buyers 
of  Northwest  apples,  buy  them  on  ac- 
count of  the  attractiveness  of  the  box 
package  as  well  as  their  quality.  If 
they  want  bulk  apples,  they  can  buy 
them  much  nearer  home.  If  the  box 
shortage  becomes  very  acute,  it  may 
result,  in  some  sections,  in  the  pack- 
ing of  the  extra  fancy  and  fancy 
grades  in  boxes  and  in  shipping  the 
"C"  grade  in  some  other  way. 

The  grower,  however,  who  can  ob- 
tain boxes  should  not  be  tempted  to 
experiment  in  shipping  his  apples, 
even  at  the  high  cost  of  containers. 
The  reputation  of  the  Northwest  apple 
has  been  built  up  and  is  being  main- 
tained on  its  extra  high  quality  pack 
and  a  deviation  from  this  course  can- 
not help  but  prove  disastrous. 


Marking  Fruit  Packages. 

Fruits  and  vegetables  in  package 
form  when  shipped  into  interstate 
commerce  should  bear  a  plain  and 
conspicuous  statement  of  the  quan- 
tity of  the  contents  in  each  package, 
according  to  a  statement  made  by 
officials  of  the  Bureau  of  Chemistry, 
United  States  Department  of  Agricul- 
ture, who  are  charged  with  the  en- 
forcement of  the  Federal  food  and 
drugs  act.  Instructions  have  been  is- 
sued showing  how  various  fruits  and 
vegetables  in  different  styles  of  pack- 
ages may  be  marked  in  order  to  com- 
ply fully  with  the  net  weight  amend- 
ment to  the  law,  and  also  showing 
what  shipments  of  vegetables  as  ordi- 
narily marketed  are  exempt  from  the 
net  weight  provisions. 


Combatting  Fire  Blight. 

Do  not  forget  that  fire  blight  is  one 
of  the  most  serious  diseases  in  an  or- 
chard and  that  when  discovered 
should  be  cut  out  at  once.  This  dis- 
ease shows  itself  in  the  fruit  spurs 
and  twigs  first,  which  exhibit  a 
cankerous  condition.  In  removing  fire 
blight  the  cuts  should  be  made  10  to 
12  inches  below  the  infected  part. 
The  wounds  should  be  disinfected 
with  one  grain  of  cyanide  of  mercury 
and  one  gram  of  bichloride  of  mer- 
cury to  500cc  of  water.    This  com- 


bination is  an  effective  disinfectant 
for  both  wounds  and  tools,  according 
to  Prof.  F.  C.  Reimer.  Frequent  in- 
spection in  districts  where  this  dis- 
ease has  been  discovered  is  necessary 
and  growers  should  use  extraordinary 
vigilance  in  combatting  this  disease. 


What  the  Newspapers  Interested  in  Fruit 
Are  Saying 

The  removal  of  price  control  of  apples  from 
August  1  to  the  middle  of  November  by  the 
British  Government  recalls  the  remark  of  the 
embarrassed  dinner  guest  that  the  butter  was 
very  good,  what  there  was  of  it,  and  that 
there  was  enough  of  it,  too,  such  as  it  was. — 
Fruit  Trade  Journal. 


We  hear  that  very  extensive  orders  have 
been  placed  for  small  motor  machinery  for 
working  citrus  farms  and  sugar  plantations 
in  Natal  and  the  Eastern  Transvaal.  There 
is  no  doubt  that  South  Africa  is  certainly 
behind  in  its  application  of  motive  power 
to  land-working. 

A  combined  tool  which  ploughs  or  culti- 
vates, or  converts  itself  into  a  stationary 
engine  at  will  and  is  always  ready  to  work 
must  "stand  in"  as  a  thing  the  working 
farmer  can't  afford  to  be  without.  Elsewhere, 
scarcity  and  dearness  of  labor  has  forced  the 
use  of  these  implements  to  the  front  and  they 
certainly  cut  work.  We  are  not  in  the  dire 
need  of  other  countries  so  far  as  labor  goes, 
but  we  are  in  competition  with  their  products, 
and  if  they  can  "do  it  cheaper"  by  applying 
new  methods  we  have  got  to  apply  them,  too. 
— South  African  Fruitgrower. 


The  California  Associated  Raisin  Company 
on  August  9th  named  its  opening  prices  for 
1920  crop  of  raisins  on  a  basis  of  15c  per 
pound  to  the  grower.  This  is  an  increase 
of  five  cents  per  pound  over  last  year's 
prices.  With  an  increase  in  the  yield  this 
year,  raisin  growers  will  receive  approxi- 
mately $22,000,000  more  for  this  year's  crop 
than  they  were  paid  last  year. 

The  estimated  tonnage  of  the  1920  California 
raisin  crop  is  200,000,000  tons  in  comparison 
with  a  total  tonnage  of  about  190,000,000  tons 
produced  last  year.  The  price  the  trade  will 
pay  for  this  year's  raisin  crop  will  be  ap- 
proximately $80,000,000,  of  which  the  Cali- 
fornia raisin  growers  will  receive  about  $60,- 
000,000.— Sunsweet  Standard. 


The  amount  of  effort  it  has  taken  to  bring 
to  the  attention  of  people  of  the  valley  the 
menace  confronting  them  in  the  lack  of  re- 
frigerator cars  for  this  year  is  almost  unbe- 
lievable. When  the  facts  are  presented  as 
clearly  as  they  have  been  in  this  case  it  would 
seem  that  people  would  flock  to  the  cause  and 
thereby  prevent,  if  possible,  a  serious  loss. 
But  the  general  inclination  seems  to  be  to  let 
George  do  it,  or  an  implicit  confidence  that 
the  thing  will  come  out  all  right.  The  growth 
of  that  idea  would  ultimately  tear  down  every 
improvement  that  has  been  made  with  sucli 
great  effort  in  the  Yakima  Valley.  It  will 
spell  defeat  in  any  cause  just  as  surely  as  the 
defensive  game  played  by  the  Germans  was 
disastrous  before  aggressive  forces.  Those 
few  individuals  who  responded  to  the  first 
call  for  ammunition  in  the  refrigerator  car 
campaign  are  in  a  class  with  the  Belgians  who 
stemmed  the  gray  tide  in  a  critical  moment. 
The  present  situation  demands  immediate 
action  of  the  most  aggressive  character  if  the 
valley  is  not  ,to  feel  the  pinch  of  congested 
transportation'  when  shipping  time  comes. — 
Yakinia  Valley  Progress. 


How  You  Can  Get 
Better  Fruit's 
Apple  Packing  Chart 


Better  Fruit's  apple  packing  chart  as  it 
appears  in  this  number,  but  printed  on 
cardboard  so  that  it  can  be  hung  in  the 
packing  house,  will  be  mailed  to  anyone 
desiring  it  on  the  following  terms: 

One  card  FREE  with  a  new  subscrip- 
tion to  Better  Fruit. 

One  card  without  subscription  •  10c 

Twelve  cards  without  subscription. .  .$1.00 

For   quantity  prices   write  uS. 

BETTER  FRUIT  PUBLISHING  CO. 
703  Oregonian  Building 
Portland,  Oregon 
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The  Northwest's  Orchard  Supplies 


The  Northwest  Standard 

The  ladder  chosen  by  orchardists  throughout  the  United 
States,  because  it  is  light  and  well  constructed. 


Bastian 

Straight 

Pruner 


Why  waste  your  time  with  an  old- 
style  pruner,  when  you  can  use  the 
Bastian  and  prune  your  trees  with 
ease  in  one-haJf  the  time? 

Sold  for  less  money  than  any  other 
pruner  on  the  market,  considering 
quality  and  workmanship. 


Eagle  Brand  Ladder 

A  handy  ladder  where  limbs  are  close  together;  easily  put 
into  tree  without  bruising  the  limbs. 


Sectional 
Pruner 

Bastian  Sectional  Take-down  Prim- 
ers, three  pruners  in  one,  6-9-12  feet. 
A  few  minutes  will  change  from 
short  to  long  or  to  medium.  One 
Sectional  will  do  the  work  for  a  fair 
sized  orchard. 

Put  up  in  42-inch  length  cartons. 
Can  be  mailed  by  parcel  post. 


CONNECTING 
FERREL  F0« 
9  FT  PRUNER 


Barnett  Picking  Pails 


No  bruised  fruit  when  you  use  the  Canvas  Bot- 
tom Pail  with  sides  lined.  The  most  modern  device 
for  picking  fruit.  Cost  is  small. 

All  Northwest  Ladders  are  made  of  clear  spruce  and  well  ironed,  with  rod  under  each  step.  Ask 
your  dealer  for  the  genuine  "Northwest."  Our  name  on  each  ladder.  If  he  cannot  supply  you,  write 
us  direct. 

Northwest  Fence  and  Wire  Works 

PORTLAND,  OREGON 


CONNECTING 
FERREL  FOR 
6  FT  PRUNER 
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Service  Rendered  by  Our  Fertilizer  and  Stock  Food  Factories 

By  W.  R.  Lebo,  Secretary  Marine  Products  Co.,Inc.,Tacoma,Washinfirton 


The  functions  of  our  factories  are  many. 
They  serve  as  storage  and  collection  depots  for 
ammoniates,  phosphates,  potash,  guanos  and 
animal  and  other  by-products,  brought  together 
from  all  points  of  the  compass.  The  materials 
brought  together  under  a  common  roof  are 
stored,  ground,  mixed,  screened  and  handled 
with  specially  designed  labor  saving  machin- 
ery. Without  this  treatment  many  of  these  in- 
gredients would  be  a  total  loss  to  agriculture. 

CHEMICAL  CONTROL 
The  men  in  charge  of  our  plants  are  skilled 
in  chemistry  and  engineering  and  they  must  " 
necessarily  have  a  definite  knowledge  of  the 
chemical  reactions  that  are  constantly  occurr- 
ing throughout  the  entire  processing.  Ability 
to  judge  the  chemical  combinations  in  advance 
so  that  there  are  no  false  moves  with  resultant 
failures  of  manufactured  goods  is  a  further 
requisite.  Goods  for  both  fertilizer  and  stock 
feed  are  sampled,  analyzed  and  classed  safely. 
Balanced  ration  stock  feed  and  formulas  are 
calculated  in  advance  and  the  combinations 
resultant  must  check  to  a  nicety  in  order  to 
comply  with  the  State  fertilizer  and  feeding 
laws  which  require  guaranteed  analysis. 

CONSERVATION 
Practical  conservation  of  the  highest  order 
is  the  result  of  our  routine  control  work  and 
experimentation.  The  happy  cobmination  of 
technical  and  practical  men  in  our  personnel 
has  saved,  and  is  saving  thousands  of  tons 
of  fish  offal  in  Alasta,  packing  house  offal  and 
other  by-products  in  the  Northwest,  to  be  fur- 
ther used  in  the  conservation  of  the  land.  One 
acre  well  fertilized  is  often  worth  two  acres 
unfertilized  in  actual  production.  Poultry  and 
live  stock  when  fed  a  balanced  ration  com- 
bining piotein  from  an  animal  organic  source, 
phosphates  from  bone,  with  a  grain  ration, 
show  increased  production  and  lower  feeding 
costs 

FIELD  WORK 

Close  observation  of  the  crops  grown  in  Cali- 
fornia, Oregon  and  Washington,  by  trained 
men  who  cover  every  district  several  times 
yearly,  make  it  possible  for  us  to  carry  on  the 
most  thorough  investigation  of  fertilizers  and 
their  results.  Extensive  experiments  are  being 
carried  on  in  a  practical  way  throughout  the 
Pacific  Northwest.  The  West  Side  Gardens 
located  near  Tacoma,  use  approximately 
$15,000.00  per  year  of  our  special  formulas  on 
their  two  hundred  odd  acre  farm,  where  we 
have  carried  ou  the  most  exhaustive  practical 
research  work  ever  attempted  on  the  Pacific 
Coast. 

"PuyallupBran(i"BerryFertilizer 

"TWO  -  TEN  -  TWO" 
A  concentrated  balanced  ration  berry  pro- 
ducing fertilizer,  especially  designed  to  meet 
the  needs  of  berry  production  in  the  wet 
climate  of  the  Pacific  Northwest.  Constant  ex- 
periments and  close  contact  with  the  growers 
have  made  "Puyallup  Brand"  berry  fertilizer 
possible.  The  theory  of  this  fertilizer  is,  that 
it  is  based  on  largely  organic  materials,  which 
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FERTILIZED  WITH  CHICKEN  MANURE 
The  upper  view  shows  raspberries  fertilized  with  chicken  manure.    No  "Puyallup  Brand"  ferti- 
lizer used.    The  owner,  Mr.  Stevenson,  at  Puyallup,  will  fertilize  with  "Puyallup  Brand"  this 
year.    This  place  adjoins  the  one  shown  below. 

are  timed  to  break  down  as  the  result  of  bac- 
terial activity,  exerting  a  continuity  of  fer- 
tilizer effort  on  the  berry  vines.  The  action 
of  organic  fertilizers  in  the  soil  is  ideal  from 
the  standpoint  of  utility.  Applying  "Puyallup 
Brand"  berry  fertilizer  will  obtain  for  the 
grower,  first  an  increase  of  organic  matter  con- 
tent with  its  effect  on  water  retaining  capacity, 
improved  mechanical  condition,  addition  of 
bacteria,  and  increased  bacterial  activity.  The 
bacteria  attack  particles  of  meat,  blood  and 
bone,  thus  transforming  the  nitrogen  to  am- 
monia, in  which  form  nitrates  are  taken  up  by 
the  roots,  the  form  in  which  most  of  the  nitro- 
gen is  absorbed. 

In  cold  M'eather  the  bacteria  are  not  active 
and  at  such  time  as  the  plant  is  not  actively 
feeding,  the  plant  food  from  organic  material 
is  not  available  and  for  this  reason  does  not 
leach  out  of  the  soil.  On  the  other  hand  in- 
organic materials,  such  as  nitrate  of  soda,  are 
soluble  in  any  kind  of  weather  and  readily 
leach  beyond  the  roots  of  the  tree,  oftentimes 
leaving  behind  an  injurious  residue  harmful 
to  the  plant.  By  using  a  natural  product, 
something  once  a  part  of  a  living  organism, 
are  allowing  nature's  forces  to  take  care  of  the 
fertilizing  in  a  natural  way,  you  need  never 
worry  about  what  day  you  must  fertilize  to 
get  the  best  results. 


FERTILIZED  WITH  "PUYALLUP  BRAND" 
G.  Hamainshi  place  adjoins  the  berry  patch  in  upper  picture.    Our  Major  Newsom  is  over  six  feet 
tall  and  his  position  illustrates  the  splendid  growth  received  as  a  result  of  "Puyallup  Brand" 
berry  fertilizer  v>'hich  was  applied  in  the  fall. 


The  New  Growth  Bears  the  Fruit 

On  blackberries  and  raspberries  the  suckers 
represent  the  new  wood  necessary  for  fruit 
production.  They  are  essential,  but  if  too 
many  are  produced  they  shade  the  fruit  and 
make  harvesting  difficult.  Here  again  new- 
wood  srowth  must  be  controlled.  The  run- 
ners represent  the  new  wood  of  strawberries. 
Those  produced  by  this  year's  mother  plants 
are  destined  to  bear  the  crop  of  next  year. 
Here  the  fertility  problem  consists  in  getting  a 
sufflcieat  number  of  well  rooted  runners,  but 
avoiding  such  an  excessive  number  as  to  make 
them  crowd  each  other  and  function  as  so 
many  Viceds. 

PLANT  FOOD  CONTROLS  WOOD  GROWTH 
The  kind,  form  and  amount  of  plant  food 
available  for  the  use  of  tlje  plant  control  the 
wood  growth. 

Fertilizer  Is  A  Chain 

The  three  links  may  be  termed  Nitrogen, 
Phosphoric  Acid  and  Potash.  The  limiting  fac- 
tor in  the  growth  of  a  crop  may  be  one  ele- 
ment, any  of  the  three.  The  plant  food  ration 
is  no  stronger  than  its  weakest  link. 

NITROGEN  is  the  stem  and  leaf  producer. 
It  produces  the  green,  rank  growth  of  the 
plant  and  gives  to  foliage  a  healthy  green 
color. 

PHOSPHORIC  ACID  hastens  the  maturity 
and  increases  production  of  fruit. 

POTASH  strengthens  the  fiber  of  the  wood 
growth  and  aids  in  producing  healthy  disease 
resistant  plants  and  fruit,  and  above  all  pro- 
duces hard  shipping  quality  in  the  berry. 

Note: — Where  the  grower  is  getting  sufficient 
cane  growth  and  wishes  to  increase  shipping 
quality,  we  substitute  a  two-ten-four  analysis, 
increasing  the  formula  by  2  per  cent,  of  potash 
to  cover  this  condition. 

PLANT  FOOD  MUST  BE  BALANCED 
Sickly  and  weakened  condition  of  growth  in- 
dicates lack  of  nitrogen.  But  nitrogen  unbal- 
anced by  the  other  food  usually  proves  a  very 
poor  remedy.  If  the  plant  food  ration  is  out 
of  balance  new  wood  delays  in  ripening,  is 
subject  to  winter  killing,  and  the  excessive 
growth  of  leaves  shades  the  fruit  and  leads  to 
poor  quality.  Phosphoric  acid  and  potash,  in 
combination  with  nitrogen,  remedies  this  con- 
dition. The  best  fertility  practice  is  to  use 
"PuyaUup  Brand"  berry  fertilizer  which  grows 
enough  new  wood  for  a  full  set  of  fruit,  but 
which  also  helps  to  strengthen  it,  to  prevent 
winter  killing. 

CLOVER  IN  THE  BERRY  FIELD 
Cane  berries  will  eventually  be  planted 
seven  to  eight  feet  apart  in  the  rows  and  a 
legume  grown  through  the  center.  This  will 
be  disked  in  to  allow  of  ready  access  between 
the  rows.  The  actual  cane  row  may  be  clean 
cultivated.  In  this  manner  much  of  the  nitro- 
gen required  can  be  secured  by  the  legume 
which  will  also  furnish  organic  matter  and  a 
special  phosphoric  acid  and  potash  fertilizer 
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may  be  obtained  from  the  manufacturer  of 
fertilizers  lo  supply  the  fruit's  demands. 

DIRECTIONS 

Small  frnit  require  from  1000  lbs.  to  2000 
lbs.  of  "Puyallup  Brand"  fertilizer  applied  to 
each  acre  ye^\rly,  in  order  to  produce  heavy 
yield  crops,  year  after  year. 

METHOD  OF  APPLICATION 

The  best  method  is  to  make  two  applica- 
tions; one-half  in  the  Fall  and  one-half  in  the 
Spring.  Good  results  have  been  shown  by  fer- 
tilizing in  a  circle  around  the  upper  root 
system,  starting  8  Inches  or  10  inches  from 
the  stalk  of  the  vine.  Where  proper  cultiva- 
tion is  cariied  on,  broadcasting  between  the 
rows  places  the  plant  food  where  it  is  ulti- 
mately available.  There  is  no  danger  to  work- 
ing "Puyallup  Biand"  fertilizer  around  the 
roots  of  berry  fruits. 

SPPJNG  tERTILIZATION 

At  this  season  of  the  year  there  is  a  current 
of  life  that  piiJsates  throughout  the  whole 
animal  and  vegetable  kingdoms.  "Spring's 
Impulse"  il  is  sometimes  called,  and  who  can 
deny  its  influence?  Do  not  wait  to  respond  to 
the  call  of  your  fruit  vines  until  the  buds  .ire 
bursting  and  the  new  leaves  are  evidence  that 
"Spring  has  come."  This  period  is  too  late  for 
the  best  results  for  fertilizer  as  the  strongest 
impulse  is  past.  Later  efforts  of  fertilization 
are  never  as  eflicient. 

The  soil  is  nature's  factory  and  must  limit 
its  output  to  the  raw  material  on  hand.  If  the 
plant  food  is  not  ready  when  needed  you've 
lost  part  of  the  growth  which  your  berry  vines 
would  have  made.  A  successful  farmer  should 
look  ahead  as  the  successful  manufacturer  does 
and  provide  for  the  conditions  which  are  go- 
ing to  exist.  A  supply  of  organic  plant  food 
should  be  at  the  demand  of  the  searching  new 
rootlets  which  put  forth  in  every  direction. 
"Puyallup  Brand"  supplies  the  demand  for 
material  to  produce  growth  of  foliage  and  new 
wood,  as  Avell  as  the  much  desired  heavy 
bloom. 

SUMMER  FERTILIZER 

Summer  fertilizing  is  often  resorted  to,  to 
provide  a  sustaining  power  to  develop  growth 
properly  and  to  hold  and  mature  the  young 
fruit.  Laying  the  foundation  for  the  next 
year's  crop  depends  as  surely  upon  sufflcient 
food  as  its  quality  depends  upon  the  source  of 
its  food.  At  this  period  we  supply  special 
mixtures  low  in  nitrogen  and  high  in  potash 
to  give  firmness  and  shipping  qualities  to  the 
berry.  This  treatment  adds  materially  to 
Aveight  and  solidity. 

FALL  FERTILIZING 

Berry  trees  and  vines  in  the  main  should  be 
fertilized  in  the  Fall.  Our  "Puyallup  Brand" 
berry  fertilizer  is  manufactured  from  slowly 
available  organic  materials  for  this  season. 
The  fertility  elements  contained  in  this  appli- 
cation are  gradually  taken  up  and  assimilated 
by  the  roots  during  the  late  Fall  and  Winter, 
thus  establishing  full  vigor.  This  Fall  storage 
of  plant  food  assists  in  avoiding  loss  by  frost 
because  of  the  increased  vigor  and  ability  to 
withstand  its  inroads.  Capacity  of  strawberry 
and  berry  vines  means  chiefly  bearing  surface, 
other  conditions  being  normal.  Applications 
of  "Puyallup  Brand"  fertilizer  in  the  Fall  have 
proven  that  big  capacity  bearing  surface  is  the 
result. 


Warning 


The  success  of  Marine  Products  Company's 
"Puyallup  Brand"  berry  fertilizer  has  caused 
several  companies  to  duplicate  the  chemical 
analysis,  two-ten-two,  and  their  salesmen  make 
the  statement  "as  good  as  Marine  Products 
Company's  berry  fertilizer  and  costs  you  less 
money." 

Remember  there  are  two  points  of  view  in 
fertilizing: 

1st     To  start  the  vine. 

2nd    To  nourish  it  to  fruition. 

Our  fertilizer  represents  a  continuity  of 
plant  food  energy;  the  organic  materials  are 
combined  to  break  down  during  the  entire 
growing  and  fruition  period,  and  the  con- 
stituent elements  knit  with  the  soil  in  a 
natural  way.  By  substituting  chemicals  and 
organic  materials  not  readily  available,  our 
superior  facilities  and  greater  buying  and  dis- 
tributing power,  would  allow  us  to  make  a 
cut  price  fertilizer  cheaper  than  any  produced 
in  the  Northwest. 

CHEMICAL  ANALYSIS 
We  guarantee  analysis  but  a  stress  should  be 
laid  not  upon  analysis  and  valuations  so  much 
as  upon  the  intrinsic  and  agricultural  values. 
Bear  in  mind  that  a  manufacturer  looking 
more  to  profits  than  to  their  reputation,  may 
use  materials  which  produce  high  chemical 
valuations  at  a  low  expense,  yet  in  so  doing 
he  may  rob  the  fertilizer  of  its  agricultural 
value  simply  to  obtain  a  commercial  value. 
When  an  Agriculturalist  says  one  analysis  is 
as  good  as  another,  remember  he  speaks  only 
from  the  more  or  less  limited  experience 
which  he  may  have  gained  in  a  community 
where  some  Agricultural  Experiment  Stations 
still  recommend  playing  with  the  crop,  feeding 
it  first  one  thing  and  then  another.    The  crop 


Commercial  Manures 


Nit. 


Phos. 
A.  Potash 


Berries   2     10       2    ..  "Puyallup"  Brand 

Large  Fruit    6     10       4    "Clarke's  Wenat- 

chee"  Orchard 
Dressing 

1       8      10    "Harris"  Special 
(Hood  River) 
Potatoes...     2      10       4    ..."Potato"  Special 
Tomatoes..    3       8       6    ..  "Tomato"  Special 
Vegetables.     2      10       2    ..  ."Lebo's"  General 

Hops   6       8       4    ...  (Muehler's  Hop) 

Lawns    Tankage,  Fish  Meals 

Miscellaneous   Marproco  Brands 

Sea  Products    Fish    Meal,  Whale 

Meal,  Kelp  Potash, 
Whale  Bone 

Potash,  Nitrate,  Blood,  Bone, 
Superphosphate 


TANKAGE 

Carlot  Shippers  Aquatic  and  Packing  House 
By-products  for  Feed  and  Fertilizer 


requires  a  complete  balanced  ration  plant  food 
just  as  live  stock  requires  such  a  ration.  Our 
fertilizers  are  built  on  the  basis  of  natural 
crop  requirements. 

"PROOF  OF  THE  PUDDING" 
The  "proof  of  the  pudding  is  in  the  eating 
thereof."     Our  efforts  are  rewarded  by  the 
hundreds  of  testimonials,  some  of  them  con- 
tained herein. 

Salem,  Oregon,  July  28,  1920. 
Marine  Products  Co. 

I  used  your  fertilizer  this  Spring  on  one  acre 
of  loganberries  and  am  securing  great  results ; 
in  fact,  far  better  than  I  anticipated.  Am  get- 
ting three  times  as  many  berries  as  my  neigh- 
bor  adjoining.     Am   well   pleased   with  the 


fertilizer. 


John  D.  Campbell. 


Marine  Products  Company 

TACOMA.U.S.  A. 


Salem,  Oregon,  July  27,  1920. 
I   used    Marine    Products    Co.'s  "Puyallup 
Brand"  fertilizer  on  loganberries  this  year  and 
have  got  an  excellent  cane  growth  from  its  use. 
Also  an  increased  production  of  berries. 

R.  M.  Cammack. 

Hubbard,  Oregon,  July  28,  1920. 
I  used  Marine  Products  Co.'s  "Puyallup 
Brand"  fertilizer  on  six  rows  of  my  logan- 
berries. These  rows  were  on  my  poorest 
ground,  but  I  obtained  twice  the  yield  on  these 
rows  that  I  did  on  the  unfertilized  rows.  I  am 
well  pleased  with  the  fertilizer. 

H.  W.  Kunkle. 

Route  1,  Box  2,  Puyallup,  July  10,  1920. 
This  is  to  say  that  the  past  Spring  I  used 
the  Marine  Pi-oducts  Co.  berry  fertilizer  on  my 
raspberry  patch.  I  am  exceedingly  well  pleased 
with  the  results.  The  cane  growth  is  fine,  the 
berries  are  large  and  firm,  and  there  is  every 
indication  of  a  fine  crop.  The  patch  was  in  a 
very  run  down  condition  when  I  applied  the 
fertilizer.  chas.  Nolin. 

Route  3,  Box  172,  Puyallup,  Wash. 
I  have  used  the  Marine  Products  Co.  berry 
fertilizer  on  strawberries,  blackberries  and 
raspberries.  The  strawberries  gave  a  200  per 
cent,  increase  in  yield.  The  blackberries  have 
not  yet  come  into  bearing,  but  I  have-  never 
seen  finer  cane  growth  and  the  blooms  are  pro- 
fuse. They  will  yield  a  bumper  crop.  There 
is  fully  a  50  per  cent,  increase  in  the  cane 
growth  of  the  raspberries  and  while  the  yield 
has  been  cut  down  by  the  frost,  nevertheless 
the  good  effects  of  the  fertilizer  can  be  clearly 
seen.  r  jyj  Campbell. 

Route  3,  Box  180,  21st  St.  N.W., 

Puyallup,  July  19,  1920. 

I  think  I  have  the  finest  berry  patch  in  the 
Valley.  The  yield  in  berries  of  fine  quality 
has  been  so  heavy  that  I  had  to  use  the  double 
wire  system  as  trellis  support.  The  new  cane 
growth  reaches  up  from  ten  to  twelve  feet.  I 
think  that  to  say  there  has  been  a  sixty  per 
cent,  new  cane  growth  above  the  old  vines 
would  be  a  conservative  statement. 

I  used  the  Pu-L-Up  berry  fertilizer  on  my 
raspberries  and  reinforced  the  same  with  a 
small  amount  of  chicken  litter  from  the 
chicken  house,  composed  mostly  of  straw.  I 
also  used  the  fertilzer  on  my  rhubarb,  with  the 
result  that  the  canning  company  paid  me  one 
cent  more  per  pound  on  account  of  the  extra 
quality. 

I  feel  that  the  Marine  Products  Co.  fertilizer, 
together  with  good  tillage,  has  accomplished 
astonishing  results.  We  have  named  our  ranch 
"The  Lucky  Ten." 

Mrs.  Genevieve  Ferguson. 


Anthracnose  on  Berries, 
To  prevent  anthracnose  in  logan- 
berries or  blackberries  remove  all  the 
old  canes  as  soon  as  the  harvest  is 
complete  and  burn  them.  This  is  a 
safer  plan  than  cutting  the  canes  up 
and  plowing  them  under.  Next  spring 
spray  the  plants  just  before  the  blos- 
soms open  and  again  two  weeks  after 
the  blossoming  period,  using  Bor- 
deaux mixture  2-3-50. 


Early  Picked  Pears. 

Early  picked  pears  are  decidedly 
inferior  in  quality  to  those  harvested 
later,  says  the  O.  A.  C.  Experiment 
Station.  Pears  picked  from  the  mid- 
dle to  the  end  of  the  season  likewise 
keep  slightly  longer  in  cold  storage 
than  the  early  picked  fruit.  Growers 
can  get  the  pear  harvesting  and  stor- 
age bulletin  by  writing  to  the  college 
at  Corvallis. 


The  Value  of 
An  Apple 

depends  greatly  on  its  appearance.  "When 
Nature  has  done  her  part,  giving  size,  color  and 
shape  to  your  fruit,  do  not  lessen  your  profit 
by  use  of  imperfect  picking  devices,  which  may 
bruise  or  mar  the  fruit's  appearance,  when  you 
can  buy 

A  Portland  Picking  Bag 

Designed  to  afford  safety  to  your  fruit  from 
tree  to  box. 

Price,  $2.50  Each  ^  ,  .  t.  ,  ^ 

'  ^  ^  ■       Portland  Picking  Bag 

THE  HARDIE  MFG.  CO. 

55  No.  Front  St.,  Portland,  Ore.        222  Los  Angeles  St.,  Los  Angeles,  Cal. 
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Fairs — Their  Value  to  the  Community 


COMMUNITY,  county,  state  and  in- 
terstate fairs  are  a  big  asset  to 
both  the  business  man  and  producer. 

It  follows  that  promoting  some  form 
of  community  fair,  such  as  an  ex- 
hibit of  local  products,  is  profitable 
from  many  points  of  view.  It  stim- 
ulates better  production  of  stock,  farm 
produce  and  garden  truck.  It  engen- 
ders the  community  pride,  and  adver- 
tises in  an  attractive  fashion  good 
products  and  those  who  produced 
them. 

Advertisers  have  discovered  that 
good  characteristics  of  their  products 
which  are  so  familiar  to  them  as  to 
seem  commonplace  are  often  not  so 
well  known  to  the  great  buying  pub- 
lic. Goods  must  be  talked  about  if 
business  is  to  be  secured.  The  same 
holds  true  with  communities.  The 
excellence  of  neighborhood  products 
and  the  special  lines  in  which  vari- 
ous individuals  excel  may  seem  like  a 
very  old  story  to  those  immediately 
concerned,  but  there  are  plenty  of 
folks  near  by  who  have  not  heard 
this  story,  or,  by  chance  they  have 
heard  it,  it  is  very  much  worth  while 
from  a  business  standpoint  to  repeat 
it — and  more  than  once. 

If  the  community  decides  to  hold  a 
fair,  an  organization  should  be 
formed,  officers  elected,  and  commit- 
tees appointed.  The  latter  should  in- 
clude committees  on  amusement  and 


entertainments,  arrangements,  decora- 
tions and  publicity.  These  are  gen- 
eral committees.  In  addition,  there 
should  be  exhibit  department  commit- 
tees for  such  exhibits  as  live  stock, 
farm  products,  orchard  and  garden 
products,  women's  work  and  fine  arts, 
school  and  club  exhibits  and  histori- 
cal relics. 

Too  much  emphasis  cannot  be 
placed  on  properly  advertising  the 
fair  through  articles  in  the  local  pa- 
pers, printed  handbills,  hand-made 
posters,  notices  read,  preferably  sev- 
eral times,  in  the  schools  and 
churches,  and  in  various  other  ways. 
The  publicity  committee  should  give 
special  attention  to  advertising  in 
neighboring  communities,  extending 
an  invitation  in  such  cordial  terms 
that  many  who  do  not  ordinarily  visit 
the  community  holding  the  exhibit 
will  be  induced  to  do  so. 

The  exhibit  should  represent  as 
nearly  as  possible  the  normal  produc- 
tion of  the  community,  for  one  of  the 
purposes  of  such  a  fair  is  to  stimu- 
late interest  in  increasing  the  quan- 
tity and  improving  the  quality  of  the 
average  produce,  as  well  as  giving 
special  recognition  to  the  leaders  in 
different  lines.  Freak  exhibits  are  to 
be  avoided.  The  committee  should 
make  it  a  point  to  solicit  exhibits 
from  all  persons  eligible,  not  failing 
to  emphasize  the  business  benefits 
which  may  result. 


''Redimade"  Portable 
Take-Apart  House 

For  Apple  Pickers'  Use 


Price  Portland 


$155.00 


Can  be  erected  by  two  men  in  a  day. 
Can  be  easily  taken  apart  and  stored 
away.  Made  in  4  ft.  wide  sections  ready 
to  bolt  together.  Best  grade  material,  size 
10x16  feet.  Prices  include  matched  sec- 
tional floor,  three  single  sash  windows 
and  door,  and  prepared  roofing,  every- 
thing ready  to  put  together  and  move  in. 
Siding  is  best  1x6  rustic.  Order  as  many 
houses  as  you  need  for  your  pickers. 

Redimade  Building  Co. 

801  Lewis  Bldg.,  PORTLAND,  OREGON 


No  Orchard  or  Farm  is  Complete 
Without  Our  Latest  Model 

COMIVIERCIAL  SIZE 

All  Purpose  Evaporator 

Write  for  Folder 

HOME  EVAPORATOR  CO. 
ST.  LOUIS.  MISSOURI 

p.  O.  Box  817  Central  Station 


Success  Ewing 
Orchard  Ladder 

Scientific  tests  and  calculations  must  enter  into  the  design  and  construction 
of  a  perfect  Orchard  Ladder. 

The  weight  and  breaking  strength  of  lumber,  as  well  as  its  ability  to  stand 
exposure  without  checking  and  splitting,  determines  the  kind  of  material  to  be 
used. 

The  constantly  varying  leverages  and  loads  to  which  the  ladder  is  subjected 
determines  the  design  which  should  be  used. 

A  ladder  designed  sp  as  to  combine  maximum  strength  with  minimum 
weight  and  long  life  is  what  has  been  produced  in  the  SUCCESS  LADDER. 
It  differs  from  other  ladders  in  the  following  points: — 
"A" — Lighter  weight. 
"B"— Greater  strength. 

"C" — Clear  dry  spruce  lumber — the  strongest  wood  for  its  weight  that 
grows. 

"D" — Special  patented  metal  clips  to  hold  steps,  which  are  also  fully  rodded 
throughout. 

"E" — For  shipping  or  being  stored  can  be  completely  folded  into  one-half 
the  space  occupied  by  other  ladders. 

"F"— No  long,  weak  lower  steps  as  in  other  ladders. 

8  ft.  ladder,  27  lbs.     10  ft.  ladder,  31  lbs.     12  ft.  ladder,  40  lbs. 
14  ft.  ladder,  44  lbs.    16  ft.  ladder,  53  lbs. 

No  Wobble — ^Always  Steady 


DEALERS 
WANTED 


Manufactured  by 

SUCCESS  SEED  GRADER  CO.,  Inc. 

SPOKANE,  WASHINGTON 


SEND  FOR 
LITERATURE 
TODAY 
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United  States  Export  Trade  in  Apples 

(Prepared  by  the  Division  of  Statistics,  Bureau  of  Foreign  and  Domestic  Commerce) 


THE  calendar  year  1919  shows  the 
most  remarkable  values  in  the 
history  of  the  United  Sstates  export 
trade  in  apples.  These  exports  con- 
sisted of  24,704,359  pounds  of  dried 
apples,  invoiced  at  84,109,828,  and 
1,712,367  barrels  of  ripe  or  green  ap- 
ples, worth  814,471,282,  or  an  aggre- 
gate value  of  818,581,110.  This  is  an 
increase  of  45  per  cent  in  the  total 
value,  but  a  decrease  of  36  per  cent 
in  the  quantity  of  dried  apples  and 
11  per  cent  in  the  quantity  of  fresh 
apples  exported,  as  compared  with 
the  pre-war  calendar  year  1913,  when 
the  exports  were  38,734,465  pounds  of 
dried  apples,  invoiced  at  82,719,203, 
and  1,920,221  barrels  of  green  or  ripe 
apples,  worth  87,417,400,  or  an  aggre- 
gate value  of  $10,136,603. 

The  extraordinary  fluctuations  in 
the  value  and  volume  of  this  trade 
for  the  calendar  years  1913-1919  may 
be  noted  in  the  table  of  exports  and 
the  average  annual  prices  given 
below : 


high  record  of  88.45  per  barrel  for 
fresh  and  80.166  per  pound  for  dried 
apples  in  the  peace  year  1919. 

The  variations  in  the  quantity, 
value,  and  average  price  in  the  export 
trade  from  month  to  month  during 
1919  are  shown  in  the  following  table : 


monthly  export  price  for  the  year, 
the  highest,  80.216  per  pound,  occur- 
ring in  September,  when  the  exports 
dropped  to  561,773  pounds,  valued  at 
3121,405. 

The  movement  of  green  or  ripe 
apples  to  foreign  markets  was  heaviest 
during  the  first  and  last  quarters  of 
1919.  With  regard  to  quantity  and 
total  value,  the  February  exports  of 
493,996  barrels,  invoiced  at  $3,792,361, 


Dried 

Green  or  Ripe 

Months 

Average 

Average 

Pounds 

Value 

price  per 

Barrels 

Value  > 

price  per 

pound 

barrel 

2,306,575 

§  346,331 

$0,150 

213,107 

$1,527,498 

$7.17 

1,208,392 

182,193 

.150 

493,996 

3,792,361 

7.68 

2,838,155 

428,737 

.151 

286,979 

2,619,902 

9.13 

7,623,924 

1,073,391 

.141 

137,409 

1,455,211 

10.60 

May   

1,178,257 

219,095 

.160 

20,747 

280,747 

13.36 

2,809,427 

532,470 

.190 

8,610 

101,733 

11.30 

July   

1,562,188 

299,855 

.192 

23,450 

170,164 

7.25 

438,025 

72,887 

.166 

21,659 

162,860 

7.55 

561,773 

121,405 

.216 

34,619 

238,780 

6.90 

277,648 

55,689 

.200 

115,715 

1,038,251 

8.97 

1,815,234 

343,561 

.188 

213,270 

1,739,297 

8.15  > 

2,084,761 

434,214 

.208 

142,806 

1,344,478 

9.40 

24,704,359 

§4,109,828 

$0,166 

1,712,367 

§14,471,282 

$8.45 

Unusually  heavy  exports  of  dried 
apples,  running  in  millions  of  pounds, 
were  made  during  each  month  of  last 
year,    except   the   principal  harvest 


Year 

uried 

Green  or  Ripe 

Pounds 

Value 

Average 
price  per 
pound 

Barrels 

Value  I 

Average 
price  per 
barrel 

1913  

38,734,465 

$2,719,203 

$0,070 

1,920,221 

$7,417,400 

$3,80 

1914  

31,027,551 

2,441,094 

,078 

1,541,361 

5,695,621 

3,70 

1915  

33,908,508 

2,671,601 

.078 

2,176,992 

7,686,992 

3.53 

1916  

13,186,467 

1,002,007 

.076 

1,670,543 

7,205,766 

4.31 

1917  

7,852.773 

691,111 

.088 

958,104 

4,496,707 

4,69 

1918  

2,200.483 

311,350 

.141 

579,916 

3,135,203 

5.40 

1919  

24,704,359 

4,109,828 

.166 

1,712,367 

14,471,282 

8.45 

The  foregoing  figures  would  seem 
to  indicate  that  the  ordinary  laws  of 
supply  and  demand  as  affecting  values 
were  inoperative  during  the  war  pe- 
riod and  the  peace  year  1919,  In  the 
normal  pre-war  year  1913  the  average 
annual  export  price  of  dried  apples 
was  80,07  per  pound,  and  of  fresh 
apples  83,80  per  barrel.  The  outbreak 
of  the  war  cut  off  to  a  large  extent 
the  usual  competition  in  European 
markets  from  the  other  great  apple- 
growing  countries  —  Australia,  New 
Zealand,  and  Canada.  As  compared 
with  1913,  there  was  a  decrease  in 
American  exports  of  dried  apples  of 
7,706,914  pounds  in  1914  and  4,825,957 
pounds  in  1915,  without  a  proportion- 
ate rise  in  value,  the  average  annual 
export  price  for  those  years  remain- 
ing 80.078  per  pound.  The  same 
paradoxical  situation  occurred  in 
1916,  when  the  exports  were  20,722,- 
041  pounds  less  than  in  the  previous 
year  and  the  average  annual  export 
price  dropped  from  80.078  to  80.076. 
Likewise,  exports  of  fresh  apples  de- 
clined 378.860  barrels  in  1914,  as  com- 
pared with  1913,  and  the  average  price 
also  declined  from  83.80  in  1913  to 
$3.70  in  1914. 

From  1916  decreasing  exportation 
of  both  dried  and  fresh  apples  was  a 
factor  in  the  ascending  scale  of  aver- 
age annual  export  prices,  which 
amount  to  85.40  per  barrel  for  fresh 
and  80.141  per  pound  for  drier  or 
evaporated  apples  in  1918,  the  last 
year  of  the  war,  and  achieved  the 


months  of  August,  September,  and 
October.  April  holds  the  high  record 
for  the  quantity  and  value  of  dried 
apples  shipped  during  any  one  month 
of  1919,  with  7,623,924  pounds,  worth 
81,073,391,  or  80.141  per  pound.  This 
constitutes   the   low  -  record  average 


or  an  aveage  of  $7.68  a  barrel,  surpass 
those  of  any  other  month.  May,  how- 
ever, records  the  highest  monthly 
average  export  price  on  apples,  reach- 
ing 813.36  per  barrel.  September  ex- 
ports of  34,619  barrel,  invoiced  at 
8238,780,  disclose  the  lowest  average 
monthly  export  price  of  fresh  apples, 
$6.90  per  barrel,  as  well  as  the  high 
record  export  price  on  the  evaporated 
fruit.  Diminishing  stocks  of  fresh 
apples  in  cold  storage  naturally  cur- 
tailed exportation  for  the  six  months, 
May  to  September. 

The  combined  fruit  crops  of  the 
United  States  perhaps  exceed  in  va- 
riety, quantity,  and  value  those  of 
any  other  nation.  The  most  import- 
ant of  these  in  the  export  trade  is  the 
apple.  This  country  is  one  of  the 
greatest   fruit-consuming  as  well  as 


Don't  Let  Your  Apples  Freeze! 


(M5ULAT(ON. 


LINE  YOUR  PACKING  HOUSES 

-WITH— 

Roberts  Stitched  Padded 
Insulating  Material 

It  is  made  of  two  layers  of  extra  heavy  building 
paper  with  a  thick  filling  of  flax  tow,  stitched  like 
a  quilt,  and  comes  in  rolls  36  inches  wide.  Easy 
to  apply,  just  nail  it  on  with  furring  strips,  and 
it  will  form  a  thorough  protection  from  freezing. 

It  Keeps  Out  the  Cold  and  Frost 

Shipped  in  rolls  containing  250  square  feet. 
Weight  45  potmds. 

Special  Price  per  roll 
Freight  prepaid 


H.65 


P.  L.  CHERRY  CO.,  Building  Materials 

271  Hawthorne  Avenue,  Portland,  Oregon 
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fruit-producing  nations  on  the  globe, 
yet,  in  addition  to  the  domestic  con- 
sumption, $122,678,783  worth  of  all 
kinds  of  fruit  were  exported  during 
the  calendar  year  1919,  of  which  15 
per  cent,  or  $18,581,110,  was  for  dried 
and  fresh  apples,  not  including  large 
quantities  of  canned  and  preserved 
apple  products  also  exported.  The  dis- 
tribution of  these  exports  by  princi- 
pal countries  during  November  and 
December,  and  for  the  calendar  year 
1919,  was  as  follows: 


total  green  and  ripe  apples  exported, 
value  at  $6,089,701,  the  United  King- 
dom took  $3,112,956  worth,  Canada 
$1,040,413,  Germany  $916,883,  Aus- 
tralia $200,847,  Argentina  $156,839, 
and  Brazil  $124,520  worth,  smaller 
amounts  being  shown  for  other  coun- 
tries. 

War  did  not  seriously  interfere  with 
the  exportation  of  fresh  apples  from 
the  United  States  to  Great  Britain, 
but  rather  stimulated  the  demand  for 
the  American  product.     During  the 


Countries 

Year  ended  December 

December 

November 

Quantity 

Value 

Quantity 

Value 

Quantity 

Value 

Dried  Apples 

Pounds 

62,921 
1,075 
4,853 
8,123 
238,225 
2,343 

15,021 

Pounds 

Pounds 

2,013,180 

3,512,038 

893,762 
1,625,439 

490,503 
2,283,759 
7,309,782 
5,748,424 

827,472 

$366,059 
657,108 
183,998 
191,820 
93,068 
400,006 

1,296,930 
755,048 
165,791 

50,000 
324,012 
5,000 
30,200 
50,286 
1,279,568 
13,572 
62,596 

523,396 
298,400 

90,050 
7,250 
478,196 
506,573 

57,042 
12.3,854 

1112,276 
76,350 
19,040 
1,812 
94,080 
89,363 
13,752 
27,541 

Total   

1,815,234 

343,561 

2,084,761 

434,214 

24,704,359 

4,109,828 

Green  or  Ripe  Apples 

Barrels 
1,637 
2,232 
319 
144.638 
37,218 
4,360 
6,368 
2,510 
1,633 
4,890 
7,435 

15,653 
21,368 
3,625 
1,220,962 
236,423 
33,417 
61,865 
33,250 
20,233 
30,980 
61,521 

Barrels 

1,167 
21,575 

11,648 
230,683 

Barrels 
33,281 

147,586 
34,950 
1,209,855 

158,859 
23,565 
26,548 
15,159 
16,880 
15,682 
30,002 

393,848 
1,697,143 
457,119 
9,557,126 
1,131,728 
193,541 
245,726 
207,822 
206,536 
105,383 
285,310 

Cuba  

83,548 
15,106 
3,945 
9,671 

815,033 
98,379 
.35,251 
85,577 

Philippine  Islands  .... 
All  other   

157 
2,742 
4,835 

2,005 
22,836 
43,066 

Total   

213.270 

1,739,297 

142,806 

1,344,478 

1,712,367 

14,471,282 

Since  the  colonial  period  the  United 
Kingdom  has  offered  the  principal 
foreign  market  for  fresh  American 
apples,  to  which  has  been  added  in 
more  recent  times  other  British  do- 
minions, particularly  Canada  and  Aus- 
tralia. Prior  to  the  war  Germany 
also  bought  liberally  of  the  fresh 
fruit.    In  the  fiscal  year  1914,  of  the 


five  fiscal  years,  1914  to  1918,  the 
United  Kingdom  took  60  per  cent  of 
the  quantity  and  59  per  cent  of  the 
value  of  the  total  exports  of  fresh 
apples  from  this  country.  During  the 
fiscal  years  1910  to  1914  the  United 
Kingdom  took  an  average  of  65.8  per 
cent  of  the  total  quantity  of  fresh 
apples    exported    from    the  United 


States,  Canada  14.3  per  cent,  Germany 
10.1  per  cent,  and  all  other  countries 
9.8  per  cent. 

As  the  Australian  apples  are  mar- 
keted from  May  to  August  and  the 
English  crop  from  September  to  No- 
vember, American  exports  are  nat- 
urally largest  from  November  to  May, 
when  the  new  crop  is  available  at  the 
most  opportune  time  for  marketing  it 
in  European  countries.  From  the  pre- 
war calendar  year  1913  figure  of 
$3.80  per  barrel  for  fresh  apples  to 
$8.45  in  1919  an  increase  of  122  per 
cent  is  shown  in  the  average  annual 
export  price. 


Fruit  Growers  Start  Box  Factory 

Unable  to  obtain  sufficient  boxes  in 
the  Yakima  and  Wenatchee  districts,  a 
number  of  fruitgrowers  there  have  en- 
gaged in  the  manufacture  of  boxes  in 
Portland,  Oregon.  The  plant  of  the 
new  concern,  which  is  known  as  the 
Bede  Box  &  Lumber  Company,  is 
located  on  the  Columbia  river  in  North 
Portland.  The  new  plant  which  has 
just  been  started  is  now  turning  out 
20,000  boxes  a  day,  and  next  year  the 
owners  expect  to  greatly  increase  the 
output.  Although  delayed  in  starting 
by  the  failure  of  machinery  to  arrive, 
the  plant  will  turn  out  this  year  600,000 
boxes,  which  will  be  shipped  to  the 
Yakima  and  Wenatchee  districts. 

A  feature  of  the  plant  is  that  it  is 
manufacturing  the  boxes  direct  from 
the  logs — a  process  that  is  said  to  be 
from  15  to  20  per  cent,  cheaper  than 
the  usual  one  of  utilizing  lumber. 
Equipped  with  electric  power  and  the 
most  modern  box  making  machinery, 
the  cost  of  manufacture  is  reduced  to  a 
minimum.  The  plant  is  50x150  feet, 
and  has  a  frontage  on  the  river  of  700 
feet.  Next  year  dry  kilns  will  be  built 
and  other  improvements  made. 

The  men  directly  connected  with  the 
management  of  the  enterprise  are  D.  R. 
Loughlin,  M.  Harkema  and  D.  H.  Arm- 
strong. 


The  Package  for  Apples  i  apple  boxes 


Universal 
Package 


Pack  right  in  the  field.  Saves  time!  Ship  direct  to  market 
without  repacking.  Covers  fastened  tightly  without  nails.  No 
injury  to  fruit  when  inspected.  This  strong  package  prevents 
crushing  of  apples.  Apples  bring  higher  prices  when  displayed 
in  this  clean  attractive  package. 

Write  for  prices  TODAY 

PACKAGE  SALES  CORPORATION 

106  East  Jefferson  Street,  SOUTH  BEND,  INDIANA 


Highest  Quality  Western  Yellow  Pine 

If  you  wish  to  make  sure  of  a  supply  of  well  made 
boxes  at  fair  prices,  let  us  place  your  orders. 
Carloads  Only 

SPOKANE  FRUIT  GROWERS  CO. 

Spokane,  Washington 
Nice  Bright  Western  Pine 

FRUIT  BOXES 

AND  CRATES 

Good  standard  grades.  Well  made.  Quick  shipments. 
Carloads  or  less.  Get  our  prices. 

Western  Pine  Box  Sales  Co. 

SPOKANE,  WASH. 

NOW  is  the  time  to  send  to 

Milton  Nursery  Company 

MILTON,  OREGON 

FOR  THEIR  1919  CATALOG 
FULL  LINE  OF  NURSERY  STOCK. 

"Genuineness  and  Quality" 
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Apple  Crop  Estimated  at  175,000  Cars 


THE  Denver  &  Rio  Grande  Railroad 
Company  has  recently  issued  a 
report  on  the  estimated  volume  of  this 
year's  commercial  apple  crop  in  the 
United  States  and  Canada.  The  re- 
port is  based  upon  data  secured  from 
personal  night  letter  reports  received 
from  members  of  the  American  Rail- 
way Development  Association  living 
in  commercial  apple  districts  of  the 
United  States  and  also  state  board  of 
agriculture  statisticians,  the  fruit  com- 
missioner of  Canada  and  Canadian 
Pacific  Railroad. 

District 

1. 

2. 
3. 
4. 
5. 
6. 
7. 
8. 
9. 
10. 

11. 


THE  growth  and  development  made 
by  a  deciduous  fruit  tree  the  first 
years  it  is  in  the  orchard  is  perhaps 
more  important  in  determining  its  pro- 
ductivity and  efficiency  than  is  any 
other  year  in  its  life  history.  In  handl- 
ing the  tree  every  possible  precaution 
should  be  taken  to  avoid  drying  the 
roots  by  unnecessary  exposure  to  the 
air;  the  roots  should  not  be  bent  or 
kinked  in  planting;  dead,  fibrous  root- 
lets should  be  pruned  away;  the  roots 
should  not  be  exposed  to  freezing  tem- 
peratures; usually  the  tree  should  be 
set  no  deeper  than  it  stood  in  the 
nursery  (most  fruit  trees  are  set  too 
deep) ;  the  soil  should  be  pressed  firmly 
about  the  roots;  the  roots  should  not 
be  bruised  in  handling;  roots  and  tops 
should  be  properly  pruned  at  the  time 
of  planting;  the  tree  should  be  white- 
washed as  soon  as  possible  after  plant- 
ing in  winter.  Most  of  these  suggestions 
are  well  understood  by  the  experienced 
fruit  grower;  most  of  them  are  well 
neglected  by  the  average  operator  who 
plants  the  tree.  If  most  of  our  trans- 
planted fruit  trees  live  we  are  apt  to 
think  they  were  properly  handled.  As 
a  matter  of  fact  fruit  trees  are  tenacious 
of  life.  They  may  endure  lots  of  abuse 
and  still  live,  but  abuse  weakens  them. 
In  my  judgment  more  than  half  the 
fruit  trees  planted  yearly  in  the  United 
States  make  less  than  half  the  growth 
they  should  make  the  first  year  in  the 
orchard.  These  observations  should  not 
be  regarded  as  a  reflection  upon  the 
fruit  grower,  for  it  is  the  successful 
fruit  grower  with  whom  I  have  been 
intimately  associated,  who*"  first  called 
these  suggestions  to  my  attention.  Some 
of  them  have  been  still  farther  empha- 
sized by  investigations  which  these 
fruit  growers  stimulated. 

Before  planting  the  trees  the  soil 
should  be  plowed  to  a  good  depth  and 
as  carefully  pulverized  as  is  required 


The  total  estimated  shipment  of 
commercial  apples  for  North  America 
for  this  season  is  175,500  carloads. 

Barrels  are  scarce  and  are  costing 
growers  from  $1.25  to  $1.50;  boxes 
are  costing  growers  from  27  to  32c. 
It  is  predicted  a  large  volume  of 
apples  will  move  in  bulk. 

The  average  all-around  condition  or 
quality  is  70  per  cent  against  a  ten- 
year  average  of  61  per  cent. 

The  final  estimate  of  the  apple  crop 
in  the  United  States  for  1919  was 
about  130,000  cars. 

%  of  Crop    Estimated  Volume  of  Container 
19i9       1920     1920  Crop  in  Cars  Used 


.  Bskt. 


for  a  seed  bed.  If  there  is  a  hard  plow- 
sole  beneath,  the  plow  should  be  fol- 
lowed by  a  subsoiler.  If  the  land  is 
crusty  or  cloddy  on  top,  it  should  be 
disked  to  pulverize  the  surface  before 
plowing.  This  avoids  turning  under 
large  clods,  which  can  not  be  pulver- 
ized by  the  disk  or  harrow  after  the 
plowing  is  done.  Such  clods  turned 
under  leave  air  spaces  which  will  dry 
out.  If  the  subsoil  is  reasonably  porous, 
the  use  of  dynamite  will  not  be  neces- 
sary. If  there  is  a  shell  of  impervious 
hardpan  a  few  feet  below  the  surface  it 
is  advisable  to  explode  a  stick  or  half 
stick  of  dynamite  below  each  tree  hole 
to  crack  through  the  hardpan  shell  to 
porous  subsoil  below.  If  hard  subsoil 
is  too  deep  to  crack  through  to  a  porous 
layer  beneath,  the  value  of  dynamite  is 
doubtful.  It  may  form  an  undrained 
water  pocket  below  the  tree.  Dynamite 
should  be  used  only  when  the  subsoil 
is  dry  and  brittle,  so  it  will  be  shat- 
tered by  the  blast.  Dynamiting  wet 
wet  subsoil  puddles  it. 

If  the  soil  has  been  thoroughly  work- 
ed throughout  the  orchard,  the  holes 
should  be  dug  only  deep  enough  and 
wide  enough  to  accommodate  the  nat- 
ural spread  of  the  roots  of  the  trees.  If 
the  holes  are  dug  deep  the  soil  and 
young  trees  may  settle  after  planting, 
leaving  the  tree  set  too  deep.  If,  how- 
ever, replants  are  being  set  in  an  estab- 
lished orchard  the  holes  should  be  dug 
deep  and  broad  enough  to  cut  back  the 
roots  of  surrounding  trees,  so  they  can 
not  compete  with  the  roots  of  the  re- 
plant. Often  the  roots  of  three  or  four 
year  old  trees  may  spread  to  the  open- 
ings where  replants  have  died  out. 

Every  reasonable  precaution  should 
be  taken  to  avoid  exposure  of  the  roots 
of  the  trees  to  the  air  in  handling.  The 
tops  of  trees  are  adapted  to  exposure 
to  dry  air;  the  roots  are  not.  Even  under 
favorable  conditions  the  roots  of  trees 
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are  necessarily  exposed  more  than  is 
good  for  them,  between  digging  in  the 
nursery  and  setting  in  the  orchard. 
When  received  from  the  nursery,  trees 
should  be  "heeled"  in  a  trench,  getting 
moist  soil  pressed  firmly  in  contact  with 
the  roots  as  soon  as  possible.  In  handl- 
ing trees  to  "heel"  them  in  or  to  plant 
them  in  the  orchard  the  roots  should  be 
dipped  in  a  thin  "puddle"  of  soil  and 
water  to  hold  a  moist  layer  on  the  roots 
and  avoid  drying.  Careful  experiments 
covering  several  seasons  show  that  any 
exposure  of  the  roots  to  drying  out 
weakens  them,  and  that  the  more  they 
are  exposed  between  digging  and  plant- 
ing the  less  growth  they  make,  the 
larger  percentage  that  will  die  the  first 
season  and  the  more  susceptible  they 
become  to  sunscald,  borers  and  many 
other  troubles. 

It  is  a  fact  not  heretofore  generally 
known  that  the  roots  of  fruit  trees  are 
easily  injured  by  slight  freezing.  The 
roots  are  adapted  to  soil  temperatures 
which  rarely  fall  more  than  a  few  de- 
grees below  freezing,  even  in  northern 
climates.  Careful  investigations  show 
that  the  roots  of  our  hardiest  fruit 
trees,  such  as  the  northern  native  plum, 
are  usually  killed  at  a  temperature  of 
twenty-two  degrees,  or  ten  degrees  be- 
low freezing.   The  roots  of  peaches. 


ATTENTION! 


Boys 

and 

Girls 

I  want  to  hear  from  every  boy  and 
girl  who  would  be  willing  to  devote 
just  about  one  hour's  spare  time.  I 
will  reward  them  for  their  services 
with  choice  of  the  following  articles: 

Premo  Cameras 

Raincapes 

Rain  Hats 

Flashlights 

Beautiful  pencil  boxes  with  as- 
sortment of  pencils  and  pens 
Fancy    stationery,    and  many 
other  beautiful  articles. 
And  for  those  who  would  like  to 
start  in  the  Poultry  business,  I  will 
start  them  by  supplying  pure-bred 
Chickens  Free. 

For  full  particulars  enter  your 
name  and  address  on  the  coupon  be- 
low and  tell  me  what  you  would  like 
to  have.  I  will  tell  you  how  easy  it 
is  to  get  it. 


B.  MARCUM, 

Director  of  Circulation, 

800  Oregonian  Bldg.,  Portland,  Oregon. 

Please  tell  me  how  I  can  secure  

  (name  article 

desired.) 

My  name  is  

Address   

Post  Office   


New  York    34  86  20,000  Bbl. 

Penn   40  80  2,150  Bbl. 

Md.,  Va.  and  W.  Va   43  62  22,000  Bbl. 

S.  E.  Group  (Tenn.,  Ga.,  Ala.,  N.  C.)   25  68  3,750  Bbl.  &  : 

Michigan    42  82  11,730  Bbl, 

Ohio  and  Ind   20  65  7,000  Bbl.  &  Bu 

Illinois    26  65  9,000  Bbl. 

Ozarks  (Mo.  and  Ark.)    72  47  5,230  Bbl. 

Colo,  and  Utah   58  79  4,500  Box 

N.  W.  District  (Mont.,  Ida.,  Wash,  and 

Oregon)    81  71  25,000  Box 

Canada   90  70  12,600  Bbl.  & : 

Transplanting  Deciduous  Fruit  Trees 

By  J.  C.  Whitten,  Professor  of  Pomology,  University  of  California 
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apricots  and  the  more  tender  fruits 
usually  "kill"  at  five  or  six  degrees  of 
frost.  The  wood  within  the  roots  quick- 
ly turns  brown  at  such  temperatures, 
while  the  wood  of  the  stems  and 
branches  may  endure  temperatures  far 
below  zero  without  injury.  Such  trees 
may  look  all  right  when  planted,  but 
may  fail  to  grow  and  finally  shrivel  in 
the  orchard  because  the  roots  were 
dead.  The  roots  may  be  badly  injured 
even  by  two  or  three  degrees  of  frost. 
It  is  safer  not  to  expose  the  roots  to  the 
air  whenever  the  temperature  is  as  low 
as  thirty-two  degrees  Fahr. 


The  tree  should  be  set  so  as  to  retain 
the  natural  spread  of  the  roots.  A  main 
root  should  not  be  crooked  in  setting. 
Bending  a  root  restricts  the  passage  of 
water  through  the  water  tubes  in  the 
wood.  It  is  almost  impossible  to  firm 
the  soil  around  a  very  long  root  with- 
out leaving  kinks  in  it.  It  is  safer  to 
cut  long  roots  to  six  or  eight  inches  in 
length,  so  they  will  not  be  bent  in 
tamping  the  soil  about  them. 

In  handling  nursery  trees  most  of 
the  small,  fibrous  roots  die  before  the 
tree  is  finally  set  in  the  orchard.  If 
left  on  the  roots  they  are  not  only  use- 


less but  are  injurious  to  the  tree.  These 
dead,  curling  fibres  prevent  getting  the 
soil  in  close,  firm  contact  with  the 
larger  main  roots,  which  are  alive  and 
which  must  be  depended  upon  to  supply 
the  top  with  water  from  the  soil  until 
new  fibrous  roots  form.  The  small,  dead 
fibres  should  be  pruned  away,  cutting 
them  within  about  one-fourth  or  one- 
half  inch  of  the  main  root — usually  the 
basal  stubs  of  these  small  roots  remain 
alive.  Their  cut  ends  increase  greatly 
the  absorbing  surface  of  the  roots,  until 
new  root  growth  begins. 

Usually  the  tree  should  be  planted  no 
deeper  than  it  stood  in  the  nursery. 
The  young  tree  forms  its  roots  in  the 
nursery  at  that  depth  which  is  most 
congenial  to  their  development.  New 
root  growth  starts  more  promptly  where 
the  soil  warms  first  near  the  surface. 
Deep  set  roots  often  do  not  start  new 
growth  until  the  trees  are  out  in  leaf 
and  thus  calling  for  much  water  to 
supply  that  which  is  evaporated  from 
the  leaves.  Most  planters  set  trees  too 
deep.  The  earlier  roots  start  growth 
after  planting,  the  deeper  they  will 
grow  during  the  season  and  the  more 
satisfactory  will  be  the  growth  of  the 
tree  above  ground.  In  transplanting 
trees  from  a  nursery  having  a  heavy, 
cool  soil,  to  an  orchard  with  loose, 
sandy,  well  aired  soil,  which  warms 
and  dries  quickly  to  a  good  depth,  the 
roots  may  be  set  correspondingly 
deeper. 

This  point  can  hardly  be  over-empha- 
sized. To  get  the  soil  firm  it  should  be 
tramped  firmly  with  the  heels  from  the 
bottom  of  the  hole  up.  If  as  much  as 
six  inches  of  soil  is  filled  into  the  hole 
without  tramping  it  can  not  be  made 
firm  about  the  roots.  To  get  water 
enough  the  roots  must  come  in  close 
contact  with  thoroughly  compacted  soil 
in  which  there  are  no  large  pockets. 

Press  between  roots  rather  than 
against  them.  Bruised  roots  can  not 
make  proper  growth  and  are  susceptible 
to  crown-gall,  oak  fungus,  root  insects 
or  diseases  that  may  enter  through 
wounds. 

Shorten  this  whip  to  twenty-four  or 
thirty  inches  in  height.  This  gives  op- 
portunity to  space  the  new  limbs  six  or 
eight  inches  apart,  where  they  arise 
from  the  trunk,  when  they  start  in 
spring.  About  three  main  limbs  should 
be  arise  from  the  trunk  the  first  year. 
The  intervening  shoots  should  be 
pinched  back  to  three  or  four  leaves 
each.  This  will  encourage  full  develop- 
ment of  the  main  branches  where  they 
are  desired.  The  short  intervening, 
leafy  twigs,  shade  the  trunk  and  elabo- 
rate plant  food  to  favor  greater  growth 
of  the  tree.  If  the  tree  is  well  branched 
at  the  time  of  planting,  three  or  four 
strong  nursery  limbs  may  be  allowed 
to  remain,  properly  shortened,  to  be- 
come the  first  framework  of  the  tree. 

The  whitewash  reflects  the  heat  on 
sunny  days  and  prevents  sunscald, 
which  begins  while  the  tree  is  dormant. 
Whitewashed  trees  do  not  burn  or  dry 
out,  their  buds  remain  fresh  and  vigor- 
ous and  they  will  make  stronger  growth. 


''In  Every  Respect'^ 

says  the  Good  Judge 

You  get  more  genuine  chew- 
ing satisfaction  from  the  Real 
Tobacco  Chew  than  you  ever 
got  from  the  ordinary  kind. 

The  good  tobacco  taste 
la^ts  so  long — a  small  chew 
of  this  class  of  tobacco  lasts 
much  longer  than  a  big  chew 
of  the  old  kind.  That's  why 
it  costs  less  to  use. 

Any  man  who  has  used  both 
kinds  will  tell  you  that. 

Put  up  in  two  styles 

W-B  GUT  is  a  long  fine-cut  tobacco 

RIGHT  GUT  is  a  short-cut  tobacco 


Weynoan-Bruton  Cornoany,  1107  Broadway,  New  York  City 


Ridley,Houl(iing  &  Co. 

COVENT  GARDEN,  LONDON 

WE  ARE 

Specialists  in 
Apples  and  Pears 


CABLE  ADDRESS:  BOTANIZING,  LONDON 
Codes:  A.  B.  C.  5th  Edition  and  Modern  Economy 
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After  the  Crops  Are  Harvested 
Comes  Painting  Time 


PAINT 

lengthens  the  life  of  your  home, 
buildings  and  machinery 

Fall  is  a  good  time  for  painting.  Don't  put  it  off 
another  season  if  there's  anything  on  the  farm  that 
needs  paint. 

Exposed  surfaces  mean  swif1^  decay,  decreased 
values  on  your  property,  loss  of  money. 

Get  busy  with  the  paint  brush  and  FULLER  paint 
while  the  weather  permits.  Remember  that  it'sSnot 
what  it  costs  to  paint,  it's  what  it  costs  not  to  paint. 


There's  a 

FULLER  Product 
for  everything 
with  a  paintable 
surface 


W.  P.  FULLER  &  CO, 

1849-1920 
Northwest  Branch  Houses^^at 

Portland,    Seattle,  Tacoma, 
Spokane,  Boise 


Look  up'a 
FULLER  Dealer 


m  your 
nearest  town 


□D 

u 

1  1 
1  1 

r—  J 

For 
Furniture 


forSt3r/iJ 


tor  Wa//s  gnd 
WoodworA 
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Northwest  Fruit  Notes  from  Here  and  There 


OREGON 

Hood  River  apple  growers  figure  that  the 
increase  in  freight  rates  will  cost  that  section 
an  additional  ?200,000  this  year.  The  increase 
will  apply  to  about  75  per  cent  of  the  crop 
from  that  district  which  will  move  to  points 
east  of  the  Mississippi  river  and  also  to  ship- 
ments that  will  go  to  California. 


It  is  estimated  that  $40,000  will  be  distrib- 
uted this  year  among  the  farmers  and  or- 
chardists  in  the  Hermiston  district  from  honey 
sales.  The  bees,  to  produce  this  honey,  were 
pastured  on  the  alfalfa  fields  and  orchards  in 
the  Umatilla  project  in  this  section,  which 
was  developed  some  years  ago. 


The  sale  of  the  J.  D.  Housley  pear  orchard 
at  Medford  to  County  Pathologist  C.  C.  Gate 
is  reported.  The  orchard  consists  of  40  acres 
in  pears  in  a  fine  state  of  cultivation  and  the 
sale  price  as  announced  is  $23,000.  Another 
sale  of  orchard  property  in  the  Rogue  River 
valley  recently  of  more  than  usual  interest 
was  the  transfer  of  the  Austin  Corbin  ranch 
near  Eagle  Point  to  Fred  C.  Bell,  a  Chicago 
capitalist.  The  Corbin  ranch  consists  of  250 
acres,  49  of  which  are  in  pears,  71  in  apples 
and  30  in  grain.  The  remainder  is  in  meadow 
and  woodland.  The  sale  price  was  $80,000, 
according  to  the  reports  from  that  section. 
Mr.  Bell,  it  is  stated,  expects  to  manage  the 
ranch  personally. 

Two  Royal  Anne  cherry  trees  at  Roseburg, 
Oregon,  are  said  to  have  netted  their  owners 
$250  for  their  fruit  this  season. 


A  number  of  the  leading  handlers  of  fruit 
in  the  Rogue  River  valley  have  recommended 
that  all  fruit  to  be  packed  in  that  district  be 
Aviped  before  delivery  to  the  packing  houses. 
This  action  has  been  taken  to  meet  the  ob- 
jections of  some  of  the  eastern  horticultural 
inspectors  against  fruit  showing  an  excessive 
amount  of  arsenate  of  lead  spray. 


were  about  50  acres  in  loganberries  in  the 
Tillamook  country  this  year  and  the  nearby 
foothills  produced  $15,000  worth  of  black- 
berries. The  moist  climate  of  the  Tillamook 
country  seems  to  be  especially  adapted  to  the 
growing  of  loganberries,  which  attain  a  larger 
size  than  in  any  other  section  of  the  state. 
Loganberries  at  Tillamook  attain  a  size  of  1% 
to  2  inches  and  in  addition  yield  heavily. 
The  berry  products  of  the  Tillamook  country 
are  being  largely  handled  by  the  Graves  Can- 
ning Company,  which  has  a  small  plant  lo- 
cated in  the  Cheese  City.  A  beginning  has 
also  been  made  in  this  district  in  growing 
strawberries. 


According  to  the  announcement  of  a  local 
fruit  buyers  at  Salem,  the  loganberry  crop 
within  a  radius  of  ten  miles  of  that  city 
amounted  to  6,600,000  pounds  of  berries  and 
should  return  to  the  growers  at  the  prevailing 
price  of  13  cents  per  pound  approximately 
$850,000. 


The  pear  harvest  in  the  Hood  River  valley, 
which  commenced  the  latter  part  of  August, 
as  well  as  the  harvest  of  Kings  and  Graven- 
steins,  is  said  to  be  showing  a  considerable 
reduction  as  compared  to  the  early  crop  of 
pears  and  early  apples  last  year.  The  pear 
crop  in  the  Hood  River  valley  is  now  esti- 
mated at  about  45  per  cent  of  that  of  last 
year,  when  something  over  113  cars  were 
shipped.  The  harvest  of  the  main  apple  crop 
in  this  section  is  expected  to  begin  this  year 
about  October  1.  There  will  be  sufficient 
local  labor,  it  is  stated,  to  handle  the  pear 
crop  and  outside  help  will  not  be  needed 
until  October. 


Reports  from  The  Dalles  are  to  the  effect 
that  there  has  been  a  very  marked  recovery 
by  the  orchards  in  that  section  from  the  ef- 
fects of  the  extreme  cold  of  the  past  winter 
and  that  the  damage  was  practically  limited 
to  cherry  trees. 


The  Myrtle  Point  district  is  figuring  that 
when  the  evergreen  blackberry  crop  is  fully 
harvested  between  $15,000  and  $18,000  will 
have  been  paid  out  for  this  fruit  in  that  sec- 
tion. The  berries  are  being  handled  by  the 
Myrtle  Point  cannery. 


The  prune  crop  in  the  Sheridan  district, 
which  will  be  largely  handled  this  year  by 
the  Oregon  Growers  Cooperative  Association, 
is  expected  to  be  largest  in  the  history  of  that 
section.  A  40-tunnel  dryer,  which  the  asso- 
ciation is  having  erected  there,  is  rapidly 
nearing  completion  and  will  greatly  aid  in 
solving  the  dryer  problem  of  the  growers, 
which  last  year  was  serious.  There  will  also 
be  a  large  apple  crop  in  the  Sheridan  district 
of  fine  quality  this  year. 

The  pear .  crop  of  the  Rogue  River  valley, 
the  harvesting  of  which  was  started  about  the 
middle  of  August,  will  total  700  cars,  accord- 
ing to  local  estimates.  The  shipment  of  apples 
is  expected  to  reach  500  cars.  The  yield  of 
pears,  it  is  stated,  is  15  per  cent  greater  than 
was  anticipated  early  in  the  season.  Mention 
is  made  of  the  fact  that  for  the  fist  time  in 
the  history  of  the  fruit  business  in  Oregon 
solid  trainloads  of  pears  were  shipped  this 
year  from  the  Southern  and  Western  Oregon 
districts. 


While  most  people  do  not  in  any  way  con- 
nect the  Tillamook  country  with  the  fruit 
business,  considerable  interest  is  being  taken 
there  in  developing  the  berry  business.  There 


F.  L.  Kent,  field  agent  for  the  bureau  of 
crop  estimates,  places  the  Oregon  apple  crop 
at  3,425,000  boxes  for  1920.  Of  this  estimate, 
Mr.  Kent  reports  that  about  60  per  cent  is  of 
commercial  quality.  The  1919  apple  crop  was 
5,579,000  bushels,  showing  that  there  is  a  big 
falling  off  in  the  estimate  for  this  year's  crop. 


SPECIFICATIONS 

Weight:  166  lbs. 

Material:  Carefully 
selected  Western  Fir 
and  Pine.  Oversize 
wrought  iron  shaft- 
ing and  rods  '  used 
throughout.  Castings 
carefully  moulded  in 
our  own  foundry  with 
a  view  not  only  for 
appearance,  but  great 
strength. 

Finish:  Handsome- 
ly finished  with  three 
coats  of  high-grade 
paints  and  varnishes. 

Floor  Space: 
Depth,  40  ins. 
Height,  50  ins. 
Width,  26  ins. 

The  Success  Box 
Lid  Press  is  as  fine 
a  product  for  the  Or- 
chardist,  the  small 
and  large  packing 
house,  as  ingenuity 
and  thorough  inves- 
tigation, combined 
with  long  experience, 
can  produce.  It  is 
equipped  with  strip- 
per rack,  folding  shelf 
for  lids  and  cleat  hol- 
der rack,  with  lugs 
on  both  sides  and 
back  for  gravity  con- 
veyor. 


CAPACITY 

For  the  rapid,  eco- 
nomical and  conven- 
ient handling  of  fruit 
boxes  of  various 
sizes  at  highest  speed. 

Adjustable  arms  of 
great  strength  and 
rigidity  makes  this 
possible. 

Automatic  positive 
patented  foot  clutch, 
single  pedal,  rever- 
sible ratchet  and  dog 
add  immensely  to 
both  speed  and  dur- 
ability of  the  press. 

Pressmen  who  have 
used  them,  claim  the 
Success  will  outlast 
and  outwork  any 
other  press  on  the 
American  market.  It 
receives  or  delivers 
boxes  from  either 
side  or  rear  over  a 
frictionless  curved 
metal  bottom,  which 
eliminates  the  neces- 
sity of  ever  having  to 
lift  the  box  as  it  is 
being  received  or  de- 
livered. This  press 
will  positively  cut 
your  expense  and  in- 
crease your  profits. 


Success  Box  Lid  Press— Price  Complete,  $75.00;  less  5%  cash  with  order 

Dealers,  write  for  territory.    Good  sales  assured. 

SUCCESS  SEED  GRADER  CO.,  Inc. 

Manufacturers:  Success  Seed  Graders,  Pea  and  Bean  Threshers  and  Orchard  Supplies 

SPOKANE,  WASHINGTON 
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Cherry  orchardists  at  Cove,  who,  in  1917, 
signed  a  three-year  contract  to  market  their 
cherries  for  $80  per  ton,  are  said  to  have  seen 
their  fruit  this  year  sell  on  a  ready  market 
at  §200  to  §150  per  ton. 

The  Oregon  Agricultural  College,  which  will 
hold  its  horticultural  show  November  5  and  6, 
is  planning  to  have  it  outdo  all  former  ex- 
hibits. An  attractive  program  and  premium 
list  is  being  arranged  and  the  college  an- 
nounces that  it  will  pay  express  charges  on 
all  fruit  sent  it  for  exhibition,  but  will  retain 
the  fruit  after  the  show  for  its  own  use. 


cultural  specialist  at  the  Oregon  Agricultural 
College.  Mr.  Long  took  up  his  duties  at  the 
O.  A.  C,  August  1st. 


were  on  the  program  to  speak  were  Senator 
Charles  L.  McNary,  Prof.  H.  P.  Barss,  Prof. 
A.  L.  Lovett  and  C.  I.  Lewis. 


The  prune  crop  of  Oregon  and  Clarke  county, 
Washington,  for  this  year,  is  estimated  by  C.  I. 
Lewis,  organization  manager  of  the  Oregon 
Growers'  Cooperative  Association,  at  60,000,000 
pounds  of  dried  fruit.  The  Oregon  prune 
crop,  as  estimated  from  other  sources,  is 
place  at  50,000,000  pounds.  The  apple  crop  of 
Western  Oregon  is  placed  at  1000  to  1100  cars. 


Strawberry  plants  for  fall  setting  are  re- 
ported to  be  in  strong  demand,  although 
prices  are  ruling  high.  The  strawi)erry  acre- 
age that  will  be  set  in  the  state  this  fall  and 
next  spring  it  is  reported  will  be  extensive. 


Clayton  L.  Long,  formerly  of  the  University 
of  Ohio,  has  been  appointed  extension  horti- 


Open  air  meetings  and  picnics  of  the  mem- 
bers of  the  Oregon  Growers'  Association, 
which  were  held  during  the  month  of  August 
at  Salem  and  Roseburg,  were  well  attended. 
Interesting  programs  were  provided.  The  prin- 
cipal speaker  at  the  Salem  meeting  was  Dr. 
F.  M.  Coleman,  editor  of  the  Sunsweet 
Standard,  house  organ  of  the  California  Prune 
and  Apricot  Growers'  Association.    Others  who 


There  are  Ladders  and  Ladders 
But 

The  Ladder 

for  you  is 

The  Hardie 

Light  and  strong,  clear,  well-seasoned  spruce, 
re-inforced  under  each  step,  wide  spreading 
side  legs  makes  this  the  ideal  picking  ladder. 
Your  pickers  will  work  faster  because  they 
know  they  are  safe. 

The  Hardie  Mfg.  Co. 

55  No.  Front  St.,  Portland,  Ore. 
222  No.  Los  Angeles  St.,  Los  Angeles,  Cal 


The  Hardie. 


WASHINGTON. 
Apricots  and  peaches  from  the  Yakima  val- 
ley, which  went  on  the  market  in  the  early 
part  of  August,  brought  good  prices  according 
to  a  report  on  crops  and  crop  movements  in 
Washington,  made  by  M.  L.  Dean,  chief  of 
the  state  division  of  horticulture.  Early  prices 
for  apricots  reached  8150  per  ton,  although 
later  the  price  declined.  The  prices  received 
for  peaches  ran  from  §1.00  to  $1.25  per  box. 
Contract  prices  for  Bartlett  pear  canning  stock 
were  started  at  §70  per  ton,  with  later  offers 
of  890  per  ton  reported.  The  Bartlett  pear  crop 
in  the  Yakima  valley  is  variously  estimated  ai 
900  to  1200  cars.  Believing  that  this  is  a  year 
when  grade  will  cut  a  big  figure  in  the  price 
of  box  apples,  Mr.  Dean  is  warning  growers 
to  bring  both  grade  and  pack  up  to  the  top 
notch.  Owing  to  the  uncertainty  of  transporta- 
tion conditions,  apple  buyers,  he  says,  will 
insist  on  the  fruit  being  in  the  best  pos- 
sible condition  before  it  leaves  the  point  of 
production. 


The  melon  acreage  in  the  state  of  Washing- 
ton showed  a  considerable  increase  this  year 
over  that  of  1919.  Approximately  2,000  cars 
of  cantaloupes  and  500  acres  of  watermelons, 
it  is  estimated,  will  be  shipped  during  the 
present  season. 


Wenatchee  is  one  of  the  Washington  districts 
that  has  a  bumper  crop  of  pears  and  550  car- 
loads are  reported  to  have  been  contracted  for 
in  that  district  at  prices  ranging  from  $70  to 
§80  per  ton. 


With  the  other  fruit-shipping  districts  in 
Washington,  W^enatchee  is  entering  a  strong 
protest  against  the  recent  increase  in  freight 
rates  on  apples.  It  is  estimated  that  this  dis- 
trict will  have  to  pay  from  §1,350,000  to  §1,- 
875,000  more  in  freight  rates  under  the  in- 
crease than  it  paid  last  year. 


The  second  annual  prune  harvest  festival, 
which  will  be  held  under  the  auspices  of  the 
Pi'unarians,  will  take  place  at  Vancouver, 
Wash.,  this  year,  September  16  to  18.  In  ad- 
dition to  the  entertainment  that  will  be  pro- 
vided for  visitors,  there  will  be  cash  premiums 
offered  for  fruit,  nuts,  vegetables  and  other 
farm  exhibits,  as  well  as  boys'  and  girls'  club 
displays.  A  canning  exhibit  will  be  another 
feature. 


Fruit  Growers 

Eliminate 
the  3  Bs 


BUMPS  and  BRUISES 

If  one  BUMP  equals  one  BRUISE,  if  one  BRUISE  equals  the  difference  between  Extra  Fancy  and  Fancy 
apples,  if  that  difference  equals  a  material  difference  in  your  profits  then  you  have  REASON  No.  1  why 
you  should  haul  your  apples  in  a  two-ton  pneumatic  tired  GMC  TRUCK. 

BUGS 

If  the  BUGS  on  your  fruit  trees  in  the  spring  of  the  year  affect  your  crop  then  you  have  REASON  No.  2 
why  you  should  buy  a  GMC  TRUCK  and  equip  it  with  an  ordinary  three-cylinder  pump  with  a  200-gallon 
tank  on  a  sub-frame  and  spray  with  a  saving  of  60  9f  over  horse  operation. 

Think  over  these  two  reasons  and  then  INVESTIGATE  GMC  TRUCKS  BEFORE  YOU  INVEST. 


Seattle 
Spokane 


Yakima 
Walla  Walla 


GMC  ON  A  TRUCK  IS  LIKE  USA  ON  A  BOND 
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H.  A,  Glen,  agent  of  the  Northern  Pacific 
at  Yakima,  has  completed  his  estimate  of  lead- 
ing crops  of  the  Yakima  valley  which  will 
require  refrigerator  car  service.  Mr.  Glen 
says  there  will  be  150  cars  of  peaches  this 
year,  as  compared  with  2,000  last  year;  425 
cars  of  melons  and  cantaloupes  as  compared 
with  400;  500  cars  of  mixed  fruit  as  compared 
with  350;  between  10,000  and  11,000  carloads 
of  apples  as  compared  with  11,540  carloads 
last  season.  Mr.  Glen's  apple  estimate  is  gen- 
erally accepted  with  surprise.  Most  orchard- 
ists  had  believed  the  crop  this  year  would  be 
far  less  than  that  a  year  ago,  but  Mr.  Glen 
explains  the  fruit  will  be  larger  and  there 
will  be  fewer  culls,  though  probably  not  so 
many  apples. 


Many  Washington  shippers  are  said  to  be 
alreadj^  making  preparations  to  secure  space 
in  refrigerated  steamships  sailing  from  Seattle 
to  New  York,  via  the  Panama  canal.  In  case 
the  full  increases  in  freight  rates  granted  to 
the  railroads  stay  in  effect,  it  is  claimed 
apples  can  be  shipped  much  more  cheaply  by 
steamer  through  the  canal  than  by  rail. 


The  Wenatchee  section  of  the  Spokane  fruit 
district,  comprising  Chelan,  Okanogan,  Douglas 
and  Grant  counties,  will  produce  only  9533 
carloads  of  apples  in  1920,  compared  with 
12,500  cars  raised  last  year,  according  to  Dis- 
trict Horticultural  Inspector  P.  S.  Darlington's 
estimate  recently  completed.  Virtually  every 
portion  of  the  district  shows  a  decrease.  We- 
natchee and  vicinity,  which  last  year  grew 
3825  cars  of  apples,  will  have  only  2650  this 
year.  Cashmere  shows  an  increase  from  1392 
cars  last  year  to  1500,  forecast  for  1920.  Omak 
shipped  663  cars  last  year  and  will  have  only 
450  this  year.  Okanogan  drops  from  330  to 
290,  Brewster  from  332  to  250,  Entiat  from 
577  to  450,  Pateros  from  440  to  275,  Olds  from 
828  to  600,  Dryden  from  480  to  350  and  Peshas- 
tin  from  460  to  350,  according  to  the  estimate. 
Monitor  indicates  a  slight  increase  from  628 
cars  last  year  to  an  estimated  crop  of  700  cars 
this  year.  Mallott,  Wagnersburg  and  Chelan 
Falls  all  have  the  same  estimated  yield  as 
last  year,  and  Chelan,  which  yielded  484  cars 
last  year  should  have  an  increase  to  500  this 
year,  according  to  the  July  estimate. 

Grant  county  will  just  about  hold  its  own 
with  about  300  cars.  The  Moses  Coulee  sec- 
tion will  ship  125  carsj  the  same  as  last  year, 
it  is  estimated.  The  yield  of  summer  fruit  in 
the  district  this  year  is  given  as  1,000  cars, 
compared  with  about  1,400  cars  last  year. 
Pears  show  an  estimated  increase  from  500  tv) 
550  cars,  cherries  are  the  same  at  100  cars, 
but  peaches  and  apricots  show  a  heavy  fall- 
ing off. 


The  first  Winter  Banana  apples  of  the  sea- 
son were  shipped  out  of  Wenatchee  July  29 
for  Alaska.  This  is  the  earliest  shipment  of 
winter  apples  out  of  the  district  by  about 
10  days. 


A  number  of  new  fruit  warehouses,  costing 
several  thousand  dollars  each,  will  be  erected 
by  the  Spokane  Fruit  Growers'  Company,  ac- 
cording to  an  announcement  by  Luther  N. 
Flagg,  president.  The  new  buildings  will  be 
erected  to  handle  this  season's  apple  crop  and 
will  be  located  in  several  of  the  districts  in- 
cluded in  the  organization  of  the  Spokane 
fruit  growers. 


Despite  unusually  dry  weather,  the  apple 
crop  in  Arcadia  is  reported  to  be  looking  un- 
usually promising.  It  was  found  necessary 
in  some  sections,  to  do  considerable  thinning 
to  secure  a  good  harvest  of  extra  fancy  stock. 
Work  on  the  warehouse,  60  by  100  feet,  at  Ar- 
cadia is  progressing.  The  structure  will  be 
completed  by  October  1.  The  growers'  asso- 
ciation begins  at  once  the  erection  of  another 
warehouse  at  Denison  to  care  for  the  harvest 
at  that  point.  This  building  will  be  50  by  130 
feet,  of  concrete  construction. 


Meet  Me  at  the 
Big  Hood  River  Fair 
Sept.  17th  and  18th 


Fruit  trees  budded  from  bearing  orch- 
ards. Apple,  Pear,  Cherry,  Peach,  Plum, 
Prune,  Apricot,  Quince,  Grape  Vines, 
Shrubbery,  Plants,  Raspberries,  Black- 
berries, Logans,  Dewberries,  Asparagus, 
Rhubarb,  Flowering  Shrubs,  Roses, 
"Vines,  Hedge,  Nut  and  Shade  Trees. 
Carriage  paid.  Satisfaction  guaranteed. 

WASHINGTON  NURSERY  CO. 

Toppenish,  Washingljoii. 

Salesmen  everywhere.     More  wanted. 


Expert  Orchard  Service 

We  contract  the  planting  and  care  of  Nut  Groves,  Fruit  Orchards  and  Berry  Farms. 
Run  down  properties  inspected  and  methods  of  renovation  outlined. 
Inspection  of  orchards  for  absentee  owners  and  for  prospective  buyers. 
Sales  of  choice  Nut,  Fruit  and  Berry  Properties. 

/We  are  Agricultural  College  Graduates'^ 
V    with  a  wide  orcharding  experience  / 

PEARCY  BROS.,  Salem,  Oregon 


0 


The  Real  Pruner 

Fastest,  Smoothest  Cutting  and  Most  Powerful  Practical  Pruner  on  the 

Market. 

A  Real  Pruner  That  Makes  Pruning  Easy. 
SAVES  TIME,  TREES  AND  MONEY 

BECAUSE-  W    XX    X  • 

It  makes  a  perfectly  smooth  cut  and  does  not  crush  the  fiber,  thereby 
leaving  the  ends  of  the  limbs  open  to  the  ruinous  attack  of  insects. 
It  has  a  steel  hook  that  will  not  bend  out  of  line. 

Both  hands  on  the  pruner  at  all  times  gives  perfect  control.  The 
instant  you  hook  over  a  limb  you  cut  it  off  no  matter  at  what  angle. 
No  limb  too  hard  or  tough.    It  cuts  them  easy. 
Simple  in  construction.    Nothing  to  get  out  of  order. 
Always  open. 

All  parts  are  die  stamped  and  interchangeable  and  can  be  replaced 
at  any  time. 

Endorsed  by  pruning  experts. 

It  Has  No  Competition — One  Demonstration  Proves  It  All. 

The  Real  Pruner  will  be  demonstrated  at  the  Oregon  State  Fair,  Septem- 
ber 27-October  2.   Do  not  fail  to  see  it. 

Manufactured  by 

The  Real  Pruner  Co. 

p.  O.  Box  123  SALEM,  OREGON 


NEW  CROP  — 


Mches,  MM%  tars,  Gniiis,  Gfisses 

Selected  Redeaned  Farm  and  Field  Seed  at  Lowest  Market  Prices. 
Spedal  Mixturee  for  Wetl^asd— Djjy  Land— Bums— 
PetmailCTEt  Hay  Gr<^s  and  F^tur^ 
Cover  Crops fQrOrehards -Dry  Land  Pasture  Mixtures 


;EEDaE^ORATORYis  ia.cbargeof  a  skilled  analyst  and  all  "PIsyWOND 
Ip^pi^eds  are  TESTED  for  PURITY  and  GERM  INATION 


WRITE  T<M)AY  FOR  SAMPLES  pmfTirfJfw^i 

Or  send  to  your  order  direct.  We  guvantee  fuil  v^«e  for  the 

money  sent  and  will  give  your  inquiries  our  prompt  and  careful  attention 


Ask ioT  Catalog  No.  200 


Wctern  Agent*  "CLIPPER"  FANNING  MILLS 
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IDAHO. 

H.  A.  Lyon,  director  of  the  Bureau  of  Mar- 
kets, has  issued  a  statement  in  regard  to 
Idaho's  fruit  crop  prospects,  in  which  he  says: 

"Idaho  anticipates  a  bounteous  harvest  this 
season  and  if  prices  remain  good,  farmers  of 
the  Gem  state  are  bound  to  be  prosperous,  as 
an  excellent  crop  from  the  field  and  the  or- 
chard is  the  present  outlook. 

"For  the  first  time,  the  true  orchard  acreage 
of  the  state  is  known  and  files  of  the  Idaho 
Department  of  Agriculture  give  a  description 
as  to  acreage  and  varieties  of  every  orchard. 
These  recods  show  26,759  acres  of  apples,  3,962 
acres  of  Italian  prunes,  308  acres  of  cherries, 
480  acres  of  peaches,  50  acres  of  apricots,  and 
284  acres  of  pears,  or  a  total  of  31,848  acres. 
With  such  records  as  a  guide,  it  has  been 
possible  to  make  a  worth-while  estimate  of 
production  from  the  visitation  and  reports  of 
22  horticultural  inspectors. 

"The  detailed  estimate  shows  4,769  cars  of 
apples,  1,818  cars  of  prunes,  64  cars  of  cher- 
ries, and  5  cars  of  pears,  with  peaches  a 
minus  quantity,  because  of  severe  winter  kill- 
ing. However,  when  deductions  are  made  for 
home  orchards  and  home  consumption,  it  ap- 
pears that  Idaho  will  ship  about  4,000  cars  of 
apples,  or  approximately  the  same  amount  as 
last  year.  In  1919,  the  Boise  valley  had  a 
small  crop,  while  the  Payette  section,  includ- 


ing Fruitland,  had  plenty  of  apples,  but  this 
year  the  tables  are  turned  about  and  the  Boise 
valley  has  a  bumper  crop  of  both  apples  and 
prunes,  with  an  estimate  of  somewhere  near 
800  cars  of  apples  and  1,000  cars  of  prunes. 

"Nineteen  twenty  has  seen  the  Bureau  of 
Plant  Industry  putting  over  as  good  a  cam- 
paign against  orchard  pests  and  diseases  as 
any  state  can  boast  of,  and  it  is  expected  that 
the  four  or  five  hundred  cars  of  culls  of  1919 
will  be  reduced  to  less  than  100  cars  for  the 
present  season.  Through  the  efforts  of  the 
State  Department  of  Agriculture  in  its  rigid 
inspection  of  shipments,  as  well  as  orchards, 
fruit  growers  have  come  to  a  realization  that 
thoroughness  and  caution  are  essential  if  fruit 
growing  is  to  be  profitable. 

"Few  states,  if  any,  have  as  extensive  and 
efficient  a  system  of  grading  as  does  Idaho 
and  fruit  growers  as  well  as  farmers  in  gen- 
eral are  rapidly  coming  to  a  real  appreciation 
of  the  superior  prices  which  come  from  the 
production  and  sale  of  products  of  real 
quality." 

The  harvesting  of  early  apples  has  com- 
menced at  Lewiston,  Idaho.  For  the  first  time 
in  several  years  a  considerable  part  of  the 
crop  will  be  labeled  "hail-marked,"  as  the 
western  section  of  Lewiston  orchards  was  hit 
by  a  severe  hail  storm  several  weeks  ago. 


Apple  Exporters 


Headquarters  in  United  States 
60  State  Street 
Boston,  Massachusetts 


The  Largest  Handlers  of  American  Apples 
in  English  Markets 


You  can  send  your  apples  direct  from  the 
United  States  into  the  industrial  centers 
of  England.  The  same  organization  (J. 
&  H.  Goodwin,  Ltd.,  throughout)  which 
ships  your  fruit  from  the  U.  S.  A.,  sells 
and  distributes  in  London,  Liverpool, 
Manchester  and  Hull,  and  on  the  Euro- 
pean Continent. 


This  means  quick  handling,  considerable 
economies  and  the  fruit  being  sold  in  the 
freshest  possible  condition,  which  means 
greater  returns. 


For  dependable  export  information  write 
or  wire  us  at  60  State  St.,  Boston,  Mass. 
or  97  Warren  St. ,  New  York  City. 


With  the  cherry  crop  in  the  Lewiston,  Idaho, 
district  at  about  half  its  normal  output,  it  is 
estimated  that  the  tonnage  from  the  valley 
reached  90  carloads  this  year,  including  the 
cannery  pack.  Sixty-two  carloads  were  shipped 
out  by  the  American  Express  Company,  and 
the  Oregon  Packing  Company  says  it  canned 
100  tons  of  the  Clarkston  cherries  alone.  The 
shipment  of  cherries  in  barrels  was  an  im- 
portant item  at  Lewiston  this  year.  Approxi- 
mately 500  barrels  of  250  pounds  each,  or  a 
total  of  125,000  pounds,  in  from  seven  to 
eight  carloads,  were  shipped  by  Bailey  and 
Wicks  of  this  place  to  the  Puyallup  Fruit 
Growers'  Association,  at  Puyallup.  These  were 
all  of  the  Royal  Anne  variety. 

Contracts  have  been  made  at  Latah,  Idaho, 
at  |60  a  ton  bulk  for  pears,  the  growers  pick- 
ing the  pears  in  boxes  furnished  by  the  can- 
nery and  delivering  them  to  the  railroad. 

What  They  Are  Doing  In 
California 

The  California  apple  crop  is  estimated  this 
year  at  3,500,000  boxes,  as  compared  to  about 
5,000,000  boxes  last  year. 


According  to  a  statement  from  the  California 
Peach  Growers'  Association,  the  opening  prices 
on  dried  peaches  for  1920  should  net  growers 
17  cents  a  pound  as  against  slightly  less  than 
15  cents  a  pound  in  1919. 

The  prune  crop  in  Butte  county,  California, 
is  said  to  be  exceptional  this  year  in  that  80 
per  cent  of  the  crop  is  averaging  50s  in  size. 
A  heavy  percentage  of  the  crop  will  run  to 
30s  and  40s,  it  is  predicted. 


Another  dehydrating  plant,  which  will  be 
erected  at  Paso  Robles,  it  is  believed,  will 
adequately  take  care  of  all  the  fruit  and 
vegetable  tonnage  in  that  district.  With  the 
building  of  the  new  plant,  Paso  Robles  will 
have  three  drying  plants. 


In  the  San  Luis  Obispo  district  one  firm 
has  placed  an  order  for  30,000  almond  trees  to 
be  planted  this  fall,  and  it  is  stated  that  there 
is  a  probability  of  the  planting  of  1,000,000 
almond  trees  in  this  county  this  season.  A 
large  cannery  is  also  in  prospect  in  this  dis- 
trict to  take  care  of  a  prospective  planting  of 
1,000  acres  of  tomatoes. 


The  chambers  of  commerce  in  many  of  the 
districts  in  California  have  started  a  campaign 
to  insure  labor  for  harvesting  fruit  and  have 
very  materially  assisted  ranches  in  getting  the 
needed  help  during  the  fruit  season. 


Prices  for  the  1920  prune  crop  which  were 
recently  announced  by  the  board  of  directors 
of  the  California  Prune  and  Apricot  Growers, 
Inc.,  assure  the  prune  growers  who  are  mem- 
bers of  the  association  another  golden  harvest 
equal  in  value  to  the  record-breaking  one  of 
last  year,  according  to  a  statement  just  issued 
by  the  association.  The  prices  named  are 
three  cents  a  pound  higher  than  last  year's 
prices  on  20-30's,  from  a  cent  to  a  cent  and  a 
half  higher  on  the  next  thee  sizes,  the  same 
price  as  last  year  for  60-70's  and  slightly 
lower  on  the  smaller  and  less  desirable  sizes. 
On  sizes  from  20-30's  to  60-70's  inclusive, 
which  usually  comprise  about  73  per  cent  of 
the  crop,  the  average  price  for  this  year's 
crop  is  one  and  a  third  cents  a  pound  above 
the  price  the  growers  received  for  these  sizes 
last  year.  The  prices  announced  for  1920  crop 
of  prunes  are:  Sunsweet  quality,  20-30's,  25 
cents  a  pound  flat;  30-40's,  17  cents  bulk 
basis;  40-50's,  151/2  cents  bulk  basis;  50-60's, 
13  cents  bulk  basis;  60-70's,  11 V2  cents  bulk 
basis;  70-80's,  101/2  cents  bulk  basis;  80-90's, 
91/2  cents  bulk  basis;  90-100's,  91/2  cents  bulk 
basis.  Growers'  Quality  was  set  a  half  a  cent 
a  pound  less  than  Sunsweet. 


Bits  About  Fruit,  Fruitmen 
and  Fruitgrowing 

There  were  10,200,899  pounds  of  shelled 
walnuts,  valued  at  $5,317,276,  imported  into 
the  United  States  during  the  calendar  year 
1919.  The  greater  amount  of  these  walnuts 
were  imported  from  France. 


According  to  reports  from  the  eastern  barrel 
apple-raising  districts  there  is  a  gain  of  nearly 
4,000,000  barrels  of  apples  over  the  crop  of 
last  year.  The  information  is  also  forthcom- 
ing that  barreled  stock  will  be  more  care- 
fully guarded  this  year  than  formerly.  This 
is  said  to  be  particularly  true  in  the  eastern 
states,  where  the  competition  between  box  and 
barreled  fruit  is  the  keenest. 


Notwithstanding  the  fact  that  attention  has 
been  repeatedly  called  to  the  fact  that  it  is 
necessary  to  take  extra  care  in  preparing  box 
apples  for  export,  the  United  States  Bureau 
of  Markets  is  again  warning  shippers  to  se- 
lect the  strongest  boxes  for  the  export  trado 
and  to  have  them  secured  with  iron  straps. 
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The  Northwestern  Lid  Press 

The  last  operation  in  harvesting  should  be  done  with  extreme 
care.  No  other  press  will  give  you  as  perfect  pressed  and  lidded 
boxes  as  the  Northwestern.    A  pack  of  which  you  can  be  proud. 

The  automatic  lid  placing  device  insures  accurate  placing  of 
the  lids.  Enables  the  operator  to  properly  lid  more  boxes  in  a  day. 
Anyone  can  be  an  expert  on  a  Northwestern  Press. 
Send  for  descriptive  catalogue. 

Place  your  order  now  through  your  local  dealer  or  direct  to  us. 
Send  for  free  catalogue  of  Orchard  and  Packing  House  Supplies. 

The  Hardie  Mfg.  Co. 

55  No.  Front  St.,  Portland,  Ore.    222  Los  Angeles  St.,  Los  Angeles,  CaL 


The  MYERS  SELF-OILING  ELECTRIC  HOUSE  PUMP  is  a  Servant 
guaranteed  by  MYERS  to  give  satisfaction  in  any  home. 
Here  is  the  latest  and  most  improved  type  of  MVERS  "Honor- 
Bilt"  Pumps  for  city,  suburban  and  country  residences.  It  brings 
instant  relief  from  water  drudgery  for  the  entire  family  and  soon 
becomes  the  "head  servant"  of  the  house. 
It  is  a  remarkably  compact,  well  built  pump,  neat  of  design 
and  nicely  finished.  For  safety,  efficiency  and  economy,  it  has 
but  few  equals.  Operation  any  electric  current,  auto- 
matically controlled,  self-oiling,  covered  working  parts 
and  other  features  insure  perfect  water  service  for 
home  or  farm.  Ask  your  dealer  or  write  us.  At- 
tractive Catalog  on  request. 


Pacific  Northwest 
Distributors 


Portland,  Oregon 
Spokane,  Wash. 


BUY  FROM  THE  LOCAL  MITCHELL  DEALER 


HAVE  YOU  BOUGHT^ 
YOUR  APPLE  BOXES  i 

If  not,  our  advice  is  to  buy  now.  The  present  car  shortage 
is  causing  slow  shipments.  As  crop  movement  gets  under 
way  this  situation  is  certain  to  grow  worse. 

We  can  furnish  standard  apple  boxes,  crates  and  cases  of 
selected  material,  well  manufactured.  Standard  or  special 
shook  to  order. 

Our  prices  are  right.  Write  today  for  our  list. 

BLOEDEL  DONOVAN  LUMBER  MILLS 

1018  White  Building 
Seattle,  U.S.  A. 


The  long  haul  to  the  Atlantic  seaboard,  load- 
ing the  boxes  on  the  ships  and  the  additional 
railroad  haul  on  the  other  side  of  the  conti- 
nent makes  it  necessary  to  have  the  export 
packages  of  fruit  securely  packed  and  bound. 


The  International  Apple  Shippers'  conven- 
tion, held  in  Chicago  during  the  middle  of 
August,  was  one  of  the  most  largely  attended 
in  the  history  of  the  organization.  The  new 
officers  of  the  association  are:  E.  T.  Butter- 
worth,  of  Philadelphia,  president;  D.  N. 
Minick,  Chambersburg,  Pa.,  vice-president; 
George  W.  Davidson,  New  Orleans,  treasurer; 
R.  G.  Phillips,  Rochester,  N.  Y.,  secretary. 
The  executive  committee  are:  W.  L.  Wagner, 
Chicago,  chairman;  Wayne  M.  French;  New 
York;  J.  J.  Castellini,  Cincinnati;  E.  H. 
Neustadtl,  Milwaukee;  Edgar  W.  J,  Hearty, 
Boston. 


An  announcement  from  Consul  General  Skin- 
ner at  London  is  to  the  effect  that  the  British 
Food  Controller  has  released  both  domestic 
and  foreign  apples  from  price  control  in 
Great  Britain  from  August  1  to  November  14, 
after  which  the  maximum  control  retail  price 
will  be  resumed,  at  20  cents  instead  of  18 
cents  per  pound.  A  new  schedule  of  whole- 
sale prices  on  fruit  is  said  to  be  in  course  of 
preparation. 


The  New  York  State  Evaporators'  Associa- 
tion, which  handles  one  of  the  largest  outputs 
of  dried  apples  in  the  country,  looks  forward 
to  a  successful  season,  according  to  a  state- 
ment made  by  The  Evaporator.  It  is  not  be- 
lieved, however,  that  although  there  is  a  much 
larger  prospective  crop  of  apples  for  drying, 
that  prices  will  rule  much  lower  than  last 
year,  when  1  5to  18  cents  per  pound  was  paid 
for  the  loose  product. 


A  noted  visitors  to  the  Northwest  during  the 
month  of  August,  who  is  interested  in  the  fruit 
industry,  was  Emilio  Schenk,  professor  in  an 
agricultural  institution  in  Brazil.  Professor 
Schenk,  who  visited  Southern  Oregon,  Hood 
River  and  other  sections,  spent  his  time  study- 
ing apple  and  pear  culture.  He  investigated 
the  blight  resistant  pear  stocks,  which  Pro- 
fessor F.  C.  Reimer  is  developing  at  Talent, 
Oregon.  Professor  Schenk  made  the  statement 
that  Brazil  has  100  different  kinds  of  pears 
and  apples  under  cultivation,  but  that  few 
commercial  orchards  have  been  developed  so 
far.  The  citrus  fruit  industry  is  largely  en- 
gaging the  attention  of  fruit  growers  in  that 
country  at  the  present  time,  according  to  Pro- 
fesso  Schenk. 


Cannery  Notes 


The  Rupert  cannery  at  Lebanon,  Oregon, 
which  this  year  was  greatly  enlarged,  will 
handle  a  large  tonnage  of  canning  products 
in  that  district.  The  company  is  stimulating 
the  interest  of  ranchers  there  in  planting  fruits 
and  produce  and  expects  that  its  intitution  at 
Lebanon  will  eventually  be  one  of  the  largest 
if  not  the  largest  in  the  state.    It  receives  its 

Eroducts  from  a  widespread  territory  around 
ebanon  as  well  as  shipments  from  other  sec- 
tions of  the  Willamette  valley.  A  large  quan- 
tity of  loganberries  were  put  up  this  year  and 
its  output  of  blackberries  is  expected  to  be 
one  of  the  largest  in  the  state. 


The  cannery  of  the  Puyallup  and  Sumner 
Fruit  Growers'  Canning  Company  at  Albany 
successfully  opened  its  canning  season  during 
July.  The  establishment,  which  is  a  large 
and  modern  one,  employed  200  girls  during 
the  height  of  the  season.  Before  the  black- 
berry season  closes  it  expects  to  handle  500 
tons  of  this  fruit. 


About  eight  tons  of  loganberries  and  an 
equal  quantity  of  cherries  was  put  up  daily 
by  the  plant  of  the  Brownsville  Canning  Com- 
pany at  Forest  Grove  this  year,  during  the 
season  for  these  fruits. 


The  cannery  of  the  Eugene  Fruit  Growers' 
Association  is  reported  to  have  canned  a  cherry 
crop  of  more  than  2,000,000  pounds  this  sea- 
son. This  is  said  to  be  the  largest  pack  of 
cherries  ever  put  up  by  a  fruit  cannery  in 
Oregon.  Eugene  growers  are  reported  to  have 
received  about  $250,000  for  their  cherries  this 
year. 


The  plant  of  Libby,  McNeil  &  Libby  at  Yak- 
ima, Wash.,  established  a  national  record  for 
the  quantity  of  cherries  canned  this  season, 
according  to  G.  B.  Kile,  superintendent,  who 
says  over  739  tons  of  cherries  were  handled, 
as  compared  with  660  tons  in  1918. 


Ten  tons  of  cherries  a  day  is  the  canning 
record  this  season  of  the  cannery  at  Coeur 
d'Alene,  Idaho. 


At  the  price  of  loganberries  this  year,  grow- 
ers in  the  Willamette  valley  section  of  Oregon 
received  large  returns  from  the  canneries  for 
their  product.  It  is  reported  that  for  one 
week's  delivery  of  loganberries  a  grower  in 
this  district  received  a  check  for  $19,863. 
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SYKES  System  of  Fruit  Packing 


2  BUSHELS  GRAPEFRUIT 
EXPORT  PACKAGE 


2  BUSHELS  APPLES 
EXPORT  PACKAGE 


RED  APPLES 
I40,PACK 


300 

LEMONS 


140 
NEWTOWNS 


I40 
NEWTOWNS 


89 

NEWTOWNS 


20 

NEWTOWNS 


20 
SPITZEN 

BERiSS 


20 
WINE  SAPS 


ORANGES 

IN 

PEACH  BOX 


ORANGES 

IN 

PEACH  BOX 


Ample  Protection  Proper  Ventilation  Thorough  Refrigeration 

Effective  Display  Easier  to  Pack  and  Less  Costly 

A  BETTER  WAY 

We  will  soon  give  you  some  remarkably  favorable  results  of  cold  storage  tests  showing  great 
improvement  in  SYKES  pack  compared  to  wrapped  pack  in  the  matter  of  scald. 


AMERICAN  PAPER  CO. 

Seattle,  Washington 

BLAKE-McFALL  CO. 

Portland,  Oregon 


SPOKANE  PAPER  &  STATIONERY  CO. 

Spokane,  Washington 

PACIFIC  FOLDING  BOX  FACTORY 

San  Francisco,  California 


WHEN   WRITING   ADVERTISERS   MENTION'    BETTER  FRUIT 


P''se28  BETTER  FRUIT 

Picking  and  Handling  Fruit  in  the  Orchard 

By  C.  B.  Woods,  Formerly  Horticultural  Inspector  in  Washington 


A FEW  brief  statements  on  picking 
and  handling  fruit  in  the  orchard 
should  be  of  interest  and  value  to 
growers. 

In  the  first  place  growers  should 
be  equipped  with  good  picking  lad- 
ders for  each  picker.  Climbing  into 
the  trees  is  a  bad  practice  and  should 
not  be  permitted  as  many  fruit  spurs 
are  broken  off  in  this  way  and 
branches  scarred,  making  splendid 
quarters  for  insects,  especially  woolly 
aphis.  Oftentimes  the  weight  of  a 
person  bends  the  limbs  down  so  much 
that  the  cambium  breaks  and  the 
branches  remain  drooping  instead  of 
swinging  back  in  place  when  relieved 
of  their  burden  of  fruit.  Many 
branches  are  broken  down  entirely 
under  the  weight  of  a  picker,  hurting 
the  shape  of  the  tree.  If  a  tree  is 
properly  trained,  ladders  can  be 
placed  so  as  to  enable  one  to  pick  the 
entire  crop  without  any  trouble.  A 
large  part  of  the  crop  can  be  picked 
from  the  ground  in  most  cases.  How- 
ever, a  picker  should  not  be  allowed 
to  pull  down  on  the  branches  as  this 
may  result  in  as  much  damage  as 
climbing. 

Picking  bags  have  not  been  a  suc- 
cess for  when  filled  with  fruit  they 
are  subject  to  many  bumps,  each 
bump  causing  a  loss  of  a  dozen  or 
more  apples  by  bruising.  Many  times 
it  is  necessary  to  cull  out  from  50  to 
60  per  cent  of  a  crop  because  of 
bruises  and  this  means  a  big  loss  to 
the  grower.  A  picking  bucket  has 
given  much  better  results  and  saves  a 
lot  of  fruit. 

Every  fruitgrower  is  anxious  to 
realize  as  much  as  possible  from  his 
orchard.  To  do  this  he  must  give  the 
trees  a  great  deal  of  care  and  atten- 
tion. In  picking  the  fruit,  do  not 
take  off  all  the  fruit  spurs  as  well, 
even  though  you  may  intend  to  sell 
your  orchard  soon  after  harvest  for 
the  new  owner  will  be  just  as  anxious 
to  harvest  good  sized  crops  from  these 
same  trees.  "A  sheep  shearer  doesn't 
skin  the  sheep  just  to  get  the  wool," 
though  I  dare  say  some  of  them  are 
almost  as  bad  as  some  apple  pickers. 
Often  a  trunk  full  of  spurs  is  found 
scattered  under  a  tree  after  a  day's 
run  and  it  takes  from  three  to  four 
years  to  grow  a  good  sturdy  spur.  In 
picking  take  the  apple  in  the  palm  of 
the  hand,  not  letting  the  tips  of  the 
fingers  touch  the  fruit.  Don't  pull, 
but  simply  lift  and  turn  the  back  of 
the  hand  toward  the  spur  just  a  little 
and  the  apple  is  yours.  It  is  much 
quicker  and  easier  to  do  it  this  way 


and  means  better  crops  in  the  future. 

All  wheel  conveyances  should  by 
all  means  be  equipped  with  good 
springs  for  fruit  hauling.  All  irri- 
gated fields  should  have  roads  run 
through  them  with  a  spring  tooth  har- 
row or  an  orchard  cultivator  just  be- 
fore picking  time.  This  will  help  to 
cut  down  your  cull  pile  to  a  great 
extent. 

Care  should  be  taken  not  to  make 
boxes  too  full  and  then  setting  other 
boxes  on  top  of  them.  This  will  not 
only  bruise  a  few  apples  on  top,  but 
will  hurt  practically  all  the  apples  in 
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the  box.  Apples  which  have  just  been 
picked  should  not  be  left  in  the  or- 
chard exposed  to  the  sun  as  they  will 
sunburn  quickly  and  this  hurts  their 
keeping  quality.  If  there  is  no  shelter 
in  the  orchard,  get  them  out  of  the 
fields  as  fast  as  possible  and  place 
them  in  your 'packing  house.  Stock 
the  fruit  in  such  a  way  that  it  will 
have  a  good  circulation  of  air.  See 
to  it  that  you  have  ample  ventilation 
and  give  the  place  plenty  of  cool 
night  air. 

Take  care  of  the  culls  as  fast  as 
they  accumulate  as  the  worms  are 
leaving  the  apples  at  this  time  in 
search  of  winter  quarters  and  the 
packing  house  is  usually  good  life  in- 
surance for  them. 


The  Transmission 
of  Power 

A  transmission  belt  that  will  give  continual  and 
satisfactory  service,  will  pay  for  itself  in  one  season 
by  eliminating  cost'y  shutdowns,  etc.  If  you  can 
depend  upon  your  belt  you  are  relieved  of  all  worry. 
Don't  peg  along  with  a  makeshift.  You  are  losing 
money  every  day. 

"TEST  SPECIAL" 
RUBBER  BELTING 

No  need  to  worry  when  there's  a  "TEST  SPECIAL" 
on  the  job.  Always  running.  No  breaks,  or  shutdowns. 
TEST  SPECIAL  is  guaranteed  to  give  longer  and 
better  service  than  any  other  rubber  belt  made- 
See  your  Dealer. 

Any  Dealer  anywhere  can  buy  "TEST  SPECIAL." 

OUR  FREE  SERVICE  DEPARTMENT 

Write  us  your  belting  trouble.  We  maintain  a  De- 
partment vvhose  sole  duty  is  to  answer  your  queries. 

WRITE  TODAY,  giving  the  R.  P.  M.  and  diameter 
of  the  driving  pulley — also  driven  pulley  and  distance 
between  centers  of  same;  also  give  the  rated  horse- 
power of  your  motor  or  engine,  and  name  kind  of 
machinery  you  are  operating.  We  will  reply  imme- 
diately giving  you  our  recommendation  as  to  kind  of 
belt  to  use. 
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Fruits,  Vegetables,  Flowers,  Livestock, 
Grains,  Trucks,  Tractors,  Machinery, 
Automobiles,  Art,  Amusements. 
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Observations  On  the  Evaporation 
of  Prunes 

Continued  from  page  5. 
high  as  twenty-two  per  cent  without 
any  apparent  injury  to  the  keeping 
quality  of  the  prunes.  It  is  desirable  to 
have  as  high  a  moisture  content  as  is 
compatible  with  good  keeping  qualities. 
As  a  rule,  the  prunes  having  the  higher 
moisture  content  seem  to  have  the 
better  quality.  It  is  to  the  interest  of 
the  growers  that  the  best  quality  of 
prunes  possible  be  placed  on  the  market. 
The  moisture  must  be  dried  out  to  a 
point  where  the  prunes  will  keep  well, 
but  a  point  higher  than  that  is  undesir- 


able both  from  the  point  of  view  of  the 
quality  of  the  fruit  and  from  the  point 
of  view  of  profit  to  the  growers.  Table 
IV  shows  the  effect  of  the  drying  time 
on  the  average  weight  per  bushel  se- 
cured in  some  of  our  prunes  used  in 
experiments. 


TABLE  II.— EFFECT  OF  DRYING  TIME. 


No.  of 

Av.  Wt. 

Trays 

Drying  Time 

per  bu. 

Drying 

174 

.    29  hrs.  13  min. 

20.54 

34.21% 

235 ,.  , 

19.88 

33.13% 

611, 

19.28 

32.13% 

325 

19.20 

32.00% 

202 

18.49 

30.81% 

The  figures  given  in  Table  II  were 
taken  from  data  collected  over  a  period 
of  two  years  and  represent  the  number 


of  trials  in  each  case.  The  gradual  de- 
crease of  the  drying  percentage  as  time 
increases  is  probably  a  true  indication 
of  what  may  be  expected  with  evapora- 
tion methods  commonly  practiced. 
WTiere  prunes  are  dried  very  slowly, 
they  have  a  tendency  to  take  on  a  dull, 
unattractive  appearance,  and  during  the 
season  of  1914  mold  appeared  on  such 
fruit.  With  such  prunes  the  temperature 
had  probably  been  kept  altogether  too 
low. 

Drying  Time  Important.  There  seems 
to  be  very  little  change  in  the  drying 
percentage  until  the  drying  time  be- 
comes abnormally  long.  There  is,  how- 
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THE  GREAT 

OLYMPIC 
FEED  MILL 

PORTLAND  ORt 
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SCRATCH 


Gives  Your  Hens  an  Even  Break 


\00 
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YOU  don't  expect  blood  from  a  turnip.  Likew^ise,  unless 
you  have  supplied  your  fowls  with  plenty  of  backbone 
and  strength,  you  cannot  expect  continual  egg  production. 

The  best  egg  mash  or  tonic  only  assists  the  hen— it  takes  a  strong,  robust 
constitution  to  withstand  steady  laying.  Such  constitutions  are  the  result 
of  feeding  (EETSEOg  Scratch  Feed. 

This  strength-building  feed  contains  the  following  properly  balanced  in- 
gredients: Wheat,  Cracked  Corn,  Milo  Maize,  Hulled  Barley,  Hulled  Oats, 
Sunflower  Seed  and  Buckwheat.  Made  from  carefully  selected  whole 
grains,  cleaned  and  well  mixed,  you'll  find  no  better  poultry  feed  than 
(I513KE?3g  Scratch  Feed.  Every  handful  is  uniform  and  free  from  dust. 

(cTBTCTITK  Scratch  Feed  comes  in  three  classes  or  grain  sizes.  Baby  Chick 

Scratch,  with  tiny  but  uniformly  ground  grains,  suited  for  the  first  three  week's  feeding. 
Growing  Chick  Scratch,  a  little  coarser  grains,  that  appeal  to  the  growing  youngsters  until 
about  eight  weeks  old,  is  the  next  step.  From  Growing  Chick  Scratch  they  graduate  to  the 
full  sized  grains  of  OLYMPIC  Scratch  Feed. 


Portlstnd  Flotiring  Mills  Co. 

PORTLAND,  OREGON 

Ptxget  Sound  Flouring  Mills  Co. 

SEATTLE.  WASHINGTON 
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Also  ask  your  dealer  about 

OLYMPIC  Hog  Food 
OLYMPIC  Calf  Meal 
OLYMPIC  Dairy  Feed 
OLYMPIC  Horse  Feed 
OLYMPIC  Molasses  Feed 
OLYMPIC  Alfalfa  Molasses  Feed 
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ever,  a  marked  difference  in  the  appear- 
ance, texture,  and  flavor  of  the  fruit. 
These  seems  to  be  better  where  the 
drying  time  is  relatively  short,  and  less 
favorable  where  the  drying  time  is  in- 
creased. It  must  constantly  be  borne 
in  mind,  however,  that  shortening  the 
drying  time  will  not  always  give  a 
higher  drying  percentage;  for  if  a  dry, 
parching  heat  is  used  from  the  start  to 
finish,  the  prunes  will  have  a  distinctly 
tough  skin,  glossy,  black  color,  but  will 
dry  away  badly.  The  drying  time  seems 
to  be  of  very  little  importance  except 
to  show  the  presence  or  absence  of 
ideal  conditions.    If  all  conditions  are 


favorable  for  good  evaporation,  the  pro- 
cess will  be  fairly  rapid  and  the  drying 
time  relatively  short.  If  the  drying 
time  is  abnormally  long,  the  operator 
should  know  that  either  his  methods 
are  not  the  best,  or  else  the  building  is 
faulty  in  construction. 

There  seems  to  be  little  change  in 
the  appearance  of  the  prunes  during 
the  last  six  or  eight  hours  of  drying.  As 
the  amount  of  moisture  in  the  fruit  be- 
comes less,  the  amount  evaporated  in  a 
given  time  also  becomes  less  and  the 
air  is  not  cooled  as  rapidly  as  was  true 
when  the  prunes  were  giving  out  lots 
of  moisture.  The  greatest  loss  of  mois- 


ture seems  to  occur  when  the  humidity 
of  the  air  is  between  ten  per  cent  and 
fifteen  per  cent.  Finishing  the  product 
in  a  high,  dry,  parching  temperature, 
seems  to  produce  a  less  desirable  fruit. 

Economies  Possible.  The  air  at  the 
lower  or  finishing  end  of  the  tunnels  is 
practically  dry  at  all  times.  A  slight 
increase  in  hmnidity  was  observed 
when  the  weather  was  clear  and  warm, 
over  that  noted  when  cold,  rainy 
weather  prevailed.  A  greater  difference 
prevailed,  however,  at  the  upper  or 
starting  end,  where  during  clear,  warm 
weather,  the  humidity  of  the  air  was 
about  thirty  per  cent,  but  during  cold, 
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— controls  fire  blight  as  well  as  scale 


Dormant  Spiai) 


DISCARD  knife  and  saw  and  paint 
as  a  remedy  for  fire  blight.  You 
can  control  fire  blight,  collar  rot 
and  other  orchard  troubles- with  Scalecide 
— '  ^tke  complete  dormant  spray. 
Scalecide  kills  the  hold-over  cankers  that 
cause  twig  and  fire  blight.  It,cleanses  and 
disinfects  the  canker;  it  causes  the  old, 
blackened  bark  to  peel*  off  and  new  cam- 
bium to  form.    No  other  spray  does  this. 

What  Scalecide  Does 

Scalecide  kills  scale,  insect  eggs  and  fun- 
gous spores  that  winter  over  on  the  bark. 
It  cleans  up  the  trees  so  thoroughly  that 
their  increased  vigor  is  strikingly  notice- 
able the  following  season.  The-  Fall  ap- 
plication kills  the  adult  Pear  Psylla  before 
it  lays  its  'eggs.  A  Spring  spraying,  just 
as  the  buds  show'  green,  kills  aphis.  Either 
of  these  applications  controls  blight. 

Penetrates  and  Invigorates 

Scalecide  is  a.  soluble  and  miscible  oil — 
not  only  an  insecticide  for  scale,  but  it 
has  both  fungicidal  and  germicidal  prop- 
erties. And  because  the  oil  globules  are 
broken  up  into  such  microscopic  particles 
they  are  able  to  penetrate  the  diseased  bark 
and  tissues,  and  thus  reach  the  bacteria 
that  cause  fire  blight.  Scalecide  actually 
penetrates  and  innjigorates  the  plant  tissues. 

Saves  Labor 

One  barrel  of  Scalecide  does  the  work  of 
three  and  a  half  barrels,  of  lime-sulfur.  800 


gallon&of  Scalecide  (diluted  1  to  15)  goes 
farther  than  1,600  gallons  of  diluted  lime- 
sulfur,  and  of  course  you  can  put  on  800 
gallons  of  Scalecide  in  much  less  time 
than  1,600  gallons  of  lime-sulfur. 

Protects  Your  Spray  Pump 

Lime-sulfur  eats  out  the  valves  and  other 
parts  of  the  spray  rig  withwhich  it  comes 
in  contact.  It  causes,  the  spray  hose  to 
crack  and  go  to  pieces.  Scalecide,  be- 
cause it  is  an  oil,  helps  to  protect  tRe 
spray  pump  from  wear  and  tear  and  pro- 
longs its  life;,  it  makes  the  pump  run 
easier  and  develop  higher  pressure. 

Pleasant  To  Use 

Lime-sulfur  bums  the  hands  and  face, 
often  injures  the  eyes,  takes  the  hair  off 
the  horses  and  eats  the  harness — it  is  ex- 
tremely disagreeable  to  use.  Scalecide 
soothes  the  skin,  does  not  injure  the  eyes, 
improves  the  hair  on  the  horses,  softens 
and  cleanses  harness — it  is  ple'asant  to  use. 

We  Own  26,000  Trees 

For  ten  years  we  have  been  conducting 
spraying  tests  in  our  own  large  orchards, 
which  now  total  26,000  trees.  The  most 
important  result  of  this  practical  work 
with  Scalecide  in  our  own  orchards  has 
been  to  discover  and  confirm  many  valu- 
able properties  of  Scalecide:  its  invigor- 
ating effect  upon  the  trees;  its  economy; 
its  effectiveness  against  fire  blight;  and 
its  unequalled  effectiveness  against  insects 


and  diseases  of  all  kinds  that  winter  on 
the  tree.  We  recommend  Scalecide  to 
you  as  fruit  gronuers. 

Get  Scalecide  Now 

See  your  dealer  now.  If  he  doesn't  sell 
Scalecide,  write  us  for  booklet,  prices 
and  Guarantee;  also  give  us  his  name. 
Use  coupon  below.  Don't  delay.  Last  year 
fruit  growers  wanted  more  Scalecide  than 
we  could  supply.    Address  Dep't  25. 


B.  G.  PRATT  CO. 


50  Church  Street 

Manufacturing  Chentists 


NEW  YORK  CITY 


W    THE  COMPLETE  DORMANT  SPRAY  / 


"Makes  a  Tree  Outgrow  Its  Troubles'' 


.  a  _(Coupon)_   _  ^_ _ __  

I!.  G.  Pratt  Company,  50  Church  Street,  New  York  City 

Gentlemen:  Please  send  me  prices,  copy  of  Guarantee  and  free  booklet  on  Scalecide,  "Figuring  the  Cost  of  Spraying. 


I  have. 


bearing  trees ;  young  trees.    I  have  been  using  barrels  of  

(number)  (number) 

My  dealer  is  :  

(Name)  (P.O.) 
Name  P.  O  


Cnunbec) 


(kJVid  of  spray) 


State. 


(State) 
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rainy  weather  the  average  was  about 
fifteen  per  cent  to  twenty  per  cent  and- 
at  times  ran  as  low  as  five  per  cent. 
These  facts  become  important  when  we 
consider  the  importance  of  returning 
some  of  the  heated  air,  passing  it  over 
the  fruit  a  second  time.  By  mixing  some 
outside  air  with  that  already  heated  to 
135  degrees  and  passing  this  mixture 
over  the  furnace,  the  humidity  could  be 
controlled  and  the  amount  of  heat  re- 
quired lessened. 

When  air  is  taken  in  the  furnace  pit 
at  a  temperature  of  forty-five  to  seventy 
degrees,  which  commonly  occurs  during 
the  period  of  evaporation,  a  large 
amount  of  heat  is  required  to  raise  the 
temperature  to  160  degrees.  Since  the 
air  passes  off  at  the  upper  end  at  a 
temperature  of  120  to  140  degrees,  a 
large  amount  of  heat  is  lost.  The  re- 
moval of  the  moisture  from  the  air  by 
condensation  is  doubly  expensive  in 
that  the  cost  of  cooling  is  added  to  that 
of  reheating  air  from  a  low  to  high 
temperature.  If,  by  the  use  of  forced 
air  currents,  the  greater  part  of  the  air 
could  be  returned  to  the  furnace  pit  at 
a  temperature  of  120  degrees  or  better, 
much  of  the  cost  of  heating  could  be 
reduced.  Possibly  methods  will  be 
evolved,  some  time,  so  that  much  of  the 
heat  which  is  now  entirely  lost  can  be 
used. 

As  soon  as  the  prunes  are  finished 
they  should  be  removed  from  the  trays 
while  still  warm,  the  dobies  should  be 
re-trayed  and  re-dried.  The  prunes  are 
then  taken  to  the  bins  or  piles  to  cure 
until  sold  or  ready  for  processing. 


Meet  Me  at  the 
Big  Hood  River  Fair 
Sept.  17th  and  18th 


UNQUESTIONABLY  

<L  Modern  methods  applied 
to  fruit  growing  have  made 
the  Northwest  a  great  fruit 
growing  center,  with  possi- 
biHties  of  extensive  develop- 
ment. 

<L  Modern  methods  applied 
to  banking  have  made  the 
FIRST  NATIONAL  BANK 
pre-eminently  the  ally  of  the 
horticulturist.  Its  facilities, 
service  and  the  personal  in- 
terest of  its  officers  are  at 
your  disposal. 


THE  FIRST  NATIONAL  BANK 

OF   PORTLAND  OREGON 

THE.    FIRST  •  NATIONAL-  BASK  WEST 
a^-jisNS  OF     THE     ROCKY     MOUNTAINS  a-^Sss* 


OREGON  STATE  FAIR 

SALEM 

September  27 


TO 


October  2 


A  Wealth  of  Agricultural  Displays 
Magnificent  Livestock  Exhibition 
Complete  Machinery  and  Tractor  Exhibit 
Splendid  Night  Horse  Show 
Superb  Speed  Program 
High  Class  Amusements 
Special  Attractions  Both  Day  and  Night 
Free  Camp  Grounds 
Excursion  Rates  on  All  Railroads 


For  Further  Particulars  Write 
A.  H.  LEA,  Secretary,  Salem,  Oregon 


Red  Crown  gasolins 
has  a  continuous  chain 
of  boiling  points.  It  is 
an  all-refinery  gasoline. 

STANDARD  OIL  COMPANY 
(California) 
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Operating  Air-Cooled  Apple 
Storage  Houses 

Continued  from  page  10. 

through  the  vents  and  air  shafts  at 
the  ceihng. 

This  action  is  almost  exactly  the 
same  as  in  an  ordinary  chimney,  the 
only  difference  being  that  the  air  in 
the  ventilating  flue  is  not  nearly  as 
warm  as  that  in  the  chimney;  there- 
fore, the  tendency  to  produce  a  draft 
in  the  flue  is  very  much  less  than  in 
a  chimney  of  equal  height.  The  dif- 
ference in  air  pressure  induced  by 
the  difference  in  air  temperature  is 
so  slight  that  circulation  is  easily 
checked  if  the  air  passages  are  small 
or  crooked.  To  obtain  free,  abundant 
circulation  it  is  necessary  that  the  air 
openings  be  of  liberal  size,  that  the 
air  shafts  be  straight  and  direct,  and 
that  these  shafts  extend  through  the 
roof  to  a  considerable  height  above  it. 

To  cool  a  large  mass  of  warm  fruit 
in  a  storage  house  requires  the  circu- 
lation of  very  large  volumes  of  air. 
To  cool  the  fruit  at  all  quickly  the  air 
must  either  be  very  cold  or  the  cir- 
culation must  be  very  rapid.  Warm 
fruit  in  closed  boxes  or  barrels  will 
stand  a  current  of  air  at  freezing  tem- 
peratures for  several  hours  without 


damage  by  freezing.  The  cooling  of 
boxed  or  barreled  fruit  by  a  gentle 
current  of  moderately  cold  air  is 
therefore  necessarily  extremely  slow. 
The  temperature  of  the  fruit,  even 
near  the  outside  of  the  package, 
changes  but  slowly.  Farther  inside 
the  package  there  may  be  no  appreci- 
able cooling  until  the  outside  fruit  is 
materially  cooled.  Likewise,  packages 
within  large  compact  stacks  of  fruit 
will  not  commence  to  cool  to  any  ex- 
tent until  the  outside  packages  have 
been  reduced  considerably  in  tempera- 
ture. 

The  slowness  with  which  the  fruit 
is  cooled,  even  under  the  best  of  con- 
ditions, emphasizes  strongly  the  need 
of  both  the  free  and  the  rapid  circu- 
lation of  cold  air.  The  necessity  for 
free,  unobstructed  circulation  is  fur- 
ther increased  in  the  early  autumn, 
when  the  coolest  outdoor  tempera- 
tures ane  moderately  warm.  In  order 
to  accomplish  any  appreciable  cooling 
at  such  times,  large  volumes  of  air 
must  be  circulated  through  the  fruit. 
Quick,  prompt  cooling  may  add 
weeks,  even  months,  to  the  period 
during  which  apples  can  be  held  in 
good  condition.  The  relatively  short 
time  during  which  apples  can  be  kept 
in  good   condition  in   some  storage 


NOTE  -  C€l  UING  OR  ROOT 


WE  CARRY-. 
HOURS-STOCK  i 

^APPIESXHERRIES  a  STRAWBERRiE$- 


Showing  method  of  ventilating  a  modern  air-cooled  storage  house  built  of  hollow  tile. 


Established  1882 


^Company 

Printers 

WE  print  anything 
from  the  smallest 
to  the  largest  and  always 
welcome  orders  of  any 
size  or  quantity,  giving 
prompt,  personal  and 
efficient  service. 
Mail  or  phone  inquiries 
are  solicited.  We  do  not 
specialize  —  experience 
and  equipment  enable 
us  to  print  everything 
equally  well.  We  render 
service  in  preparing 
copy  and  illustrations 
and  furnisli  plans  and 
estimates  for  catalogs, 
booklets,  publications, 
billboard  and  any  other 
kind  of  advertising. 

First  and  Oak  Streets 
Main  165;  A uto  511-65 

Portland,  Oregon 
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houses  is  caused  very  largely  by  de- 
layed cooling  and  by  the  storage  of 
fruit  at  temperatures  that  are  too  high. 

The  rate  of  cooling  of  fruit  in  an 
air  temperature  of  32°  F.  is  none  too 
fast,  especially  in  the  center  of  a 
package  or  in  packages  w'ithin  a  stack 
of  fruit  not  properly  spaced.  It  is  not 
uncommon  to  find  overripe,  badly  de- 
cayed apples  in  the  center  of  a  barrel 
held  at  regulation  cold-storage  tem- 
peratures. This  overripeness  is  due 
mainly  to  the  slow  cooling  of  the 
fruit  in  the  center  of  the  barrel.  If 
overripeness  and  deterioration  caused 
by  slow  cooling  occur  in  cold  storage 
houses,  it  is  not  to  be  wondered  at 
that  stock  frequently  shows  overripe- 
ness and  bad  condition  at  the  end  of 
only  one  or  two  months  in  common 
storage. 

The  difference  in  the  weight  of  air 
due  to  differences  of  temperature  is  so 
slight  that  natural  circulation  is,  at 
the  best,  slow.  If,  as  frequently  hap- 
pens during  the  autumn  or  early  part 
of  the  season,  the  outside  temperature 
does  not  go  below  45°  or  50°  F.,  the 
rate  of  cooling  will  be  exceedingly 
slow.  Not  only  are  the  lowest  tem- 
peratures that  are  possible  under  such 
conditions  relatively  high,  but  the  cir- 
culation of  the  air  is  correspondingly 
slow.  The  amount  of  heat  that  slowly 
circulated  air  at  relatively  high  tem- 
peratures removes  from  the  fruit  in 
a  given  time  is  very  small.  Even 
with  the  outside  temperatures  near 
freezing,  weeks  and  months  may  be 
required  to  reduce  by  natural  circu- 
lation all  the  fruit  in  tight  containers 
in  large  stacks  to  the  desire  storage 
temperature. 

To  cool  the  fruit  with  a  reasonable 
degree  of  rapidity,  the  air  circulation 
must  be  free  and  abundant.  Openings 
a  few  inches  in  diameter  are  entirely 
inadequate  to  provide  the  necessary 
air  circulation.  Few  houses  have 
either  a  sufficient  number  of  open- 
ings or  openings  of  sufficient  size  to 
be  effective.  Openings  a  few  inches 
in  diameter,  such  as  are  very  often 
provided,  may  be  adequate  during  the 
winter  after  the  fruit  has  been  thor- 
oughly cooled  and  when  the  outside 
temperatures  are  much  colder  than  in 
early  autumn.  It  is  during  the  first 
part  of  the  storage  season,  however, 
when  the  coldest  outside  temperatures 
are  rather  high  and  it  is  difficult  to 
secure  effective  cooling,  that  the  crit- 
ical period,  both  in  the  life  of  the 
fruit  and  in  the  management  of  the 
storage  house,  occurs.  The  openings, 
therefore,  must  be  of  a  size  to  permit 
the  free,  abundant,  and  rapid  circula- 
tion of  air. 

Unfortunately,  there  are  few  accu- 
rate data  on  the  size  and  number  of 
ventilators  necessary  to  cool  most  ef- 
fectively and  quickly  a  house  of  a 
given  size  with  air  of  a  given  tem- 
perature. The  rate  of  cooling  will 
naturally  depend  on  the  outdoor  tem- 
perature, the  size  of  the  house,  the 
quantity  of  fruit  in  it,  and  the  tem- 
perature of  the  apples  when  stored. 


ClampTrucks 


FOR  EUERy  PURPOSE 

THEY  ARE 

LABOR  SAVERS,  TIME  SAVERS,  MATERIAL  SAVERS 

Write  us  for  information  on 
Peach  Graders        Apple  Graders 
Packing  House  Machinery 

CALIFORNIA  IRON  WORKS 

RIUERSIDE.  CALIFORNIA 


er 

says= 

*'t/i©  genuine 
dates  back  to 
1866" 

"I  remember  well  when  we  used  black  powder  for 
stump  blasting  and  mining.  Just  after  the  Civil  War  the 
first  Giant  Powder  ever  made  in  the  United  States  was 
manufactured  in  a  little  laboratory  in  what  is  now  Golden 
Gate  park. 

"Out  of  that  beginning  has  grown  The  Giant  Powder 
Co.,  Con.,  with  its  chain  of  great  plants  and  magazine  stocks 
throughout  the  entire  West.  And  the  Gi^int  Farm  Powders 
are  being  used  for  stump  blasting,  boulder  blasting,  tree 
planting,  etc.,  by  thousands  of  Western  land  owners.  Giant 
Powders  have  always  been  so  popular  that  some  people  have 
thought  any  ordinary  dynamite  was  Giant  Powder,  but  that 
is  wrong.  The  only  way  to  get  Giant  economy  and  efficiency 
is  to  get  the  genuine  Giant  Powders  made  by  the  originators 
of  the  name." 

Jast  tell  as  "send  me  your  book,"  and  we  will  mail  you  our  valuable  guide  to 
blasting,  "Better  Farming  with  Giant  Farm  Powders." 

THE  GIANT  POWDER  CO.,  CON. 

^'Everything  for  Blasting" 

202  First_National  Bank  BIdg.,  San  Francisco 
Branch  Offices:    Butte,  Denver,  Los  Angeles,  Portland,  Salt  Lake  City,  Seattle,  Spokane 


STUMPING 


EUREKA 
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The  limited  data  at  hand  and  prac- 
tical experience  emphasize  strongly 
the  need  of  large  openings  to  effect 
a  free  and  abundant  circulation.  The 
openings  for  the  intake  of  cold  air 
should  be  at  least  24  by  18  inches. 
One  such  opening  should  be  provided 
for  every  10  feet  in  length,  as  well  as 
width,  on  each  side  and  end  of  the 
house.  These  openings  should  be  op- 
posite and  so  arranged  that  the  alleys 
or  spaces  between  the  stacks  of  fruit 
in  the  storage  room  will  come  op- 
posite the  openings. 

Operation  of  Ventilators. 

As  previously  explained,  the  move- 
ment of  air  is  brought  about  by  the 
difference  in  weight  of  the  warm  and 
the  cold  air.  Whenever,  therefore, 
the  interior  of  the  building  is  warmer 
than  the  outside  air,  the  cold  air  will 
flow  in  through  the  lower  ventilators 
if  these  are  left  open.  The  warmer 
air  in  the  house  passing  out  through 
the  upper  ventilators  will  be  replaced 
by  an  equal  volume  of  colder  air 
flowing  in  through  the  openings  at 
the  base  of  the  building.  It  is  there- 
fore necessary  that  the  temperatures, 
both  inside  and  outside,  be  watched 
carefully  and  advantage  taken  of 
every  opportunity  to  open  the  house 
when  the  air  outside  is  colder  than 
that  inside.  Air  currents  through  the 
intake  and  discharge  vents  are  quickly 
reversed  as  soon  as  the  relation  of  the 
inside  and  outside  temperatures  is 
change.  As  soon,  therefore,  as  the  air 
outside  becomes  warmer  than  that  in- 
side the  storage  house  all  ventilators 
should  be  tightly  closed  and  kept 
closed. 

During  the  first  part  of  the  packing 
season  it  is  not  an  uncommon  prac- 
tice to  leave  the  ventilators  open  all 
day  as  well  as  all  night.  This  prac- 
tice is  contrary  to  the  very  principle 
of  cooling  by  ventilation.  If  these 
openings  or  ventilators  are  not  closed 
and  opened  in  conformance  with  ac- 
tual inside  and  outside  temperatures, 
they  are  of  no  use,  and  the  fruit  might 
as  well,  or  better,  be  stored  in  open 
warehouses.  If  the  vents  are  left  open 
during  the  heat  of  the  day,  not  only 
will  there  be  a  loss  of  the  beneficial 
effect  of  the  cooling  accomplished  at 
night,  but  the  fruit  will  lose  its  keep- 
ing quality  more  rapidly  thafi  if  held 
at  a  uniform,  even  though  somewhat 
high,  temperature. 

The  most  careful  attention  to  the 
proper  closing  and  opening  of  venti- 
lators is  absolutely  essential.  No  other 
factor  of  management  is  of  greater 
importance  in  determining  the  ef- 
ficiency of  an  air-cooled  storage 
house.  The  openings  at  the  end  will 
be  of  great  assistance  in  facilitating 
rapid  cooling  and  the  maintenance  of 
the  desired  storage  temperatures. 

If  the  house  has  not  been  provided 
with  ample  intake  vents,  the  basement 
doors  and  those  nearest  the  floor 
level  may  be  left  open  on  cool  nights 
and  made  to  assist  greatly  in  secur- 
ing low  temperatures.  Slatted  doors, 
if  necessary,  can  be  provided  to  keep 


out  intruders  and  can  be  so  arranged 
as  not  to  interfere  with  closing  the 
insulated  door;  and,  as  has  been 
noted,  this  must  be  done  before  the 
temperature  of  the  outside  air  begins 
to  rise  with  the  heat  of  the  day. 

If  the  house  is  built  with  a  base- 
ment or  a  half  basement,  the  cooling 
of  this  compartment  may  be  greatly 
facilitated  by  providing  air  intakes  by 
means  of  large  tile  or  cement  pipes 
connecting  the  bottom  of  the  base- 
ment with  the  lowest  near-by  outside 
depression  from  which  water  can  not 
be  drained  into  the  house.  The  cold 
air  which  naturally  collects  in  the  de- 
pression will  thus  be  permitted  to 
flow  into  the  storage  compartment. 

The  air  shafts  for  carrying  off  the 
warmer  air  ought  to  be  at  least  two 
feet  square  and  should  be  provided 


with  a  closing  damper.  One  such 
shaft  for  every  20  feet  in  length 
should  be  sufficient.  These  shafts 
should  be  straight  and  should  extend 
as  high  as  practicable  above  the 
building. 

Where  storage  houses  are  entirely 
above  ground  or  partly  below  ground, 
false  floors  will  greatly  aid  in  facili- 
tating the  free  circulation  of  air  and 
the  rapid  cooling  of  fruit. 


America's 
Pioneer 
Dog  Medieines 


BOOK  ON 

DOG  DISEASES 
And  How  to  Feed 

Mailed  free  to  any  address  by 
the  Author 

H.  CLAY  GLOVER  CO.,  Inc., 
118  West  31st  Street,  New  York 


Ask  for  Ghirardelii' s  . 
Ground  Chocolate  at  the 
store  where  you  do  your 
trading.  Never  so  ld  in 
bulk  but  in  cans  only.  In 
this  nvay  Ghirardelii''  s 
retains  its fia^uor  and 
strength — the  t-ivo  most 
important  elements  of 
good  chocolate. 


IT'S  simple  enough — the 
chocolate-sweetness  of 
Ghirardelli's  makes  additional 
sugar  unnecessary,  Youlose 
nothing  of  its  deliciousness,  its 
flavor,  its  strength,  when  you 
"pass  up"  the  sugar.  For  Ghir- 
ardelli's"stands  on  its  own  feet" 
as  a  complete  food  beverage — 
sufficient  unto  itself ! 

Say ' ' Gear-ar-delly^^ 

D,  GHIRARDELLI  CO. 
Since  1852         San  Francisco 


GHIRARDELLI  S 
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SIMONS,  SHUTTLEWORTH  &  CO. 

LIVERPOOL  AND  MANCHESTER 

SIMONS,  JACOBS  &  CO.      GARCIA,  JACOBS  &  CO. 

GLASGOW  LONDON 

Agencies  and  Representatives  in  Every  Important  European  Market 

European  Receivers  of  American  Fruits 

FOR  MARKET  INFORMATION  ADDRESS 

SIMONS,  SHUTTLEWORTH  &  FRENCH  CO.        SIMONS  FRUIT  CO.        SIMONS,  SHUTTLEWORTH,  WEBLING  CO. 
204  Franklin  Street,  New  York  Toronto  and  Montreal  12  South  Market  Street,  Boston 

OUR  SPECIALTIES  ARE  APPLES  AND  PEARS 


to  50 
ISS.  KILOS 

;ioo%  PURE 


Sulphur 

It  has  been  proven 
and  so  recommended 
by  the  University  of 
California  that  if  you 
sulphur,  your  grape 
vines  and  orchards  6 
times  they  will  not  be 
affected  by  IVIILDEW 
or  RED  SPIDERS. 

ANCHOR  Brand  Vel- 
vet Flowers  of  Sulphur, 
also  EAGLE  Brand, 
and  Fleur  de  Soufre, 
packed  in  double  sacks, 
are  the  fluffiest  and 
PUREST  sulphurs  that 
money  can  buy;  the 
best  for  vineyards;  the  best  for  bleaching 
purposes,  LEAVING  NO  ASH. 

VENTILATED  Sublimed  Sulphur— I  mpalpable  Powder, 
100%  pure,  in  double  sacks,  for  Dry  Dusting  and  mal<ing 
Paste  Sulpliur. 

For  LIME-SULPHUR  SOLUTION,  use  our  DIAMOND 
"S"  BRAND  REFINED  FLOUR  SULPHUR.  We  can  fur- 
nish vou  this  sulphur  at  such  a  low  price  that  it  would  pay 
you  to  mix  your  own  solution  and  net  you  a  profit  equal  to 
the  amount  paid  out  for  labor  in  spraying  your  orchard, 
even  if  you  pay  your  men  $5  per  day  for  making  the  solu- 
tion and  applying  same. 

To  create  additional  available  Plant  food,  and  prevent 
smut  in  grain,  drill  into  the  soil  110  pounds  per  acre  of 
DIAMOND  "S"  BRAND  POWDERED  SULPHUR,  100% 
pure,  or  our  COMMERCIAL  POWDERED  SULPHUR. 
This  soil  treatment  has  increased  various  crops  up  to  500%. 
Send  for  Circulars  No.  6  and  No.  7. 

Ask  us  for  prices  on  PREPARED  DRY  DUSTING 
MATERIALS,  Tobacco  Dust,  Dusting  Sulphur  Mixtures, 
etc.,  Fungicides  and  Insecticides,  carried  in  stock  and 
mixed  to  order. 

SAN  FRANCISCO  SULPHUR  COMPANY 
624  California  Street,  San  Francisco,  CaL 

We  are  equipped  to  make  Immediate  shipments.  Send 
for  "ILLUSTRATED  BOOKLET";  also  booklet  "NEW 
USES  FOR  SULPHUR."  Price-list  and  Samples. 

Ask  us  for  prices  for  Carbon  Bisulphide,  the  surest 
remedy  for  destroying  ground  squirrels. 


grade  fbr 
each  type 
of  engine 


More  than  half  the 
cars  on  the  Coast-- 

More  than  half  the  motorists  of  the  Pa- 
cific Coast  states  use  Zerolene.  Such 
approval  is  given  only  as  a  reward  to  a 
product  of  highest  quality.  Use  Zerolene 
for  the  Correct  Lubrication  of  your  auto- 
mobile, truck  or  tractor. 

STANDARD  OIL  COMPANY  (California) 


FRUIT 
WRAPPER 


This  is 


ChemicallyTreated 
the  Point       "Caro'* Protects 

"Caro"  from  DessiCARE  (to  dry  op) 

"Caro" 
Prolongs  the 
Life  of  Fruit 
Why? 


Fruit  decomposition  starts  from  a  bruise  which  opens  tiny  holes  and  permits  the  juice  to  escape  and  BACTERIA  to  enter. 
"Caro"  clings  closely  and  dries  up  the  escaping  juice.  "Caro"  ingredients  harden  the  spot,  kill  the  BACTERIA,  arrests  the  decom- 
position — and  thus  PROLONQS  THE  LIFE  OF  FRUIT.   If  your  fruit  is  worth  shipping  it  is  worth  keeping  in  best  condition. 

Demand  "CARO"-Wrap  Your  Fruit  in  "CARO"— Tlie  Fruit  Buyer  Knows  "CARO" 
Order  from  Any  Fruit  Company  or  American  Sales  Agencies  Co.,  112  Market  St.,  San  Francisco 
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FARMS  FOR  SALE. 


ORCHARD  FOR  SALE 

A  BIG  INCOME  PRODUCER 


43  acres  located  one  and  one-half  miles 
southwest  of  Forest  Grove,  Oregon.  39  acres 
are  in  bearing  Rome  Beauty,  Gano  and  Spitz- 
enberg  apples,  and  4  acres  in  prunes. 


Orchard  in  most  perfect  condition. 


This  exceptional  orchard  has  had  the  best 
of  care,  being  fully  tilled  every  year,  and  is 
in  the  very  best  of  condition. 


Rapid  transportation  insures  eflicient  ser- 
vice. 


Located  on  the  Southern  Pacific  and  Ore- 
gon Electric  Railways.  Just  27  miles  from 
Portland.  This  place  is  situated  right  in  the 
midst  of  large  shipping  terminals.  Fourteen 
electric  trains,  and  a  passenger  auto  every 
hour  during  the  day,  to  Portland  comprises 
the  passenger  service.  Fast  freight  service 
is  maintained  all  during  the  night.  A  paved 
highway  between  Forest  Grove  and  Portland 
also  goes  toward  perfect,  efficient  transpor- 
tation. 


There  are  no  buildings  on  this  place.  The 
Pacific  University,  schools,  churches,  stores 
and  amusements  are  at  Forest  Grove. 


Owner  to  Retire. 
The  owner  is  a  civil  war  veteran  and  is 
about  to  retire.    This  is  the  reason  for  offer- 
ing this  place  for  sale. 


Price  $700  per  acre. 


One-half  cash,  balance  one  year  at  6% 
interest. 


For  further  information  address 


W.  J.  R.  BEACH 
Owner's  Representative, 
Forest  Grove,  Oregon. 


ON  LAKE  FRONT  AT  OLYMPIA 
Lake  front  farm  close  to  Olympia,  122 
acres,  80  acres  of  plow  land;  choice  family 
orchard;  new,  modern,  7-room  bungalow; 
substantial  barns  and  outbuildings;  five 
cows,  pigs,  chickens,  team,  farm  machinery; 
a  going,  profitable  place  where  one  has  the 
best  of  bass  and  trout  fishing  at  the  door — 
combining  pleasure  and  profit. 

PRICE  $13,500. 
We  have  many  fine  propositions  in  this 
ideal  locality  on  Puget  Sound,  where  roads 
are  good,  climate  the  best,  and  prices  very 
reasonable.  Address 

SAMS  &  PETERS 
428  "Washington  Street,  Olympia,  Wash. 

FOR  SALE — Ten  and  one-half  acres  of  com- 
mercial orchard,  lots  9  and  10,  block  57, 
Lewiston  Orchards.  Seven  acres  in  seven- 
year  old  apple  trees,  selected  commercial 
varieties;  three  and  one-half  acres  in  cher- 
ries. In  good  condition;  ideally  situated 
near  paved  road;  centralized  school,  church, 
and  six  miles  from  Lewiston,  Idaho.  Pipe 
line  irrigation,  fully  equipped.  $8500.  Dis- 
count  for  cash.  David  Olson,  Kent,  Ohio. 

CUT-OVER  LANDS. 
23  miles  north  of  Spokane,  rich  bottom 
lands,  good  for  dairying  and  general  farm- 
ing, no  irrigation,  plenty  of  running  water, 
free  lumber,  10  years'  time,  6  per  cent.  Call 
or  write  Deer  Park  Lumber  Company,  Deer 
Park,  Washington,  or  109  Stevens  Streets, 
Spokane,  Washington.  

CUT-OVER  AND  DEVELOPED  LANDS,  15  to 
25  miles  N.  E.  Spokane;  extra  good  soil; 
spring  brooks;  grows  grain,  vegetables,  hay, 
fruits;  several  developed  ranches;  few  stock 
ranches;  $10  to  $20  acre.  Ten  years  time, 
6  per  cent  Interest.  Free  lumber.  Write 
owners  for  free  book.  Edwards  &  Bradford 
Lumber  Company,  Elk,  Washington.  

FOR  SALE — 27-acre  Idaho  apple  orchard,  7 
years  old;  alfalfa  between  rows;  water  right. 
$500  per  acre.  Write  Box  694,  Weiser,  Idaho. 


A  Small  Avery  Tractor,  Specially 
Adapted  to  Orchard  Work 


Here  is  exactly  the  type  of  power  outfit  that 
practiceilly  every  orchard  owner  needs.  It  will 
take  the  hard  work  out  of  turning  under  your 
cover  crops  and  enable  you  to  plow  and  culti- 
vate the  soil  between  the  trees  without  injury 
to  the  branches.  It  also  will  supply  you  the 
needed  power  for  pulling  your  spraying  outfit, 
and,  in  addition,  can  take  care  of  all  your 
light  belt  work  as  well  as  other  power  jobs 
about  your  farm. 

This  is  the  Avery  Six-Cylinder  Model  "C" 
Tractor — the  small  tractor  that  has  made  a 
big  success  everywhere.  _  It  is  especially 
adapted  to  orchard  work — is  extremely  low  in 
height — is  easily  handled — can  turn  around 
in  a  small  space — has  a  powerful  six-cylinder 


motor — ^is  magneto  equipped  and  the  wheels 
are  also  covered  with  long  sloping  guards 
which  gently  raise  the  low  hanging  branches 
and  pass  them  up  over  the  tractor  without 
injury  to  the  trees  or  fruit. 
We  also  have  a  special  orchard  plow  to  be  used 
with  this  tractor.  This  plow  can  be  furnished 
with  a  guard  so  that  it  too  will  not  injure  the 
branches  if  desired. 

This  small  Avery  Tractor  like  the  larger  sizes 
of  Avery  tractors  is  a  quality  machine  built 
complete  in  the  Avery  factories.  It  is  regularly 
furnished  with  such  equipment  as  platform, 
seat,  tool  box,  drawbar,  air  cleaner,  etc. — 
equipment  that  makers  of  other  small  trac- 
tors charge  extra  for. 

Write  for  Special  Circular — If  interested  in  other  machines  in  the  complete 
Avery  Line  of  Tractors  and  Tractor  Operated  Tools,  ask  for  the  Avery  Catalog. 


VERY 


Motor  Farming,  Threshing 
cmd  Rocid  Building  Mcichinery 


Avery-ize  Your  Farm — "A  Good 
Machine  and  a  Square  Deal." 

AVERY  COMPANY 

10709  Iowa  St.,  Peoria,  111. 

Feenaughty  Machinery  Co. 

Distributors,  Portland,  Oregon 


HOOD  RIVER  HOMES 
Orchard  properties  at  reasonable  prices. 
Strawberry  and  farm  land.  Choice  small 
homesite  tracts.  Excellent  city  residences. 
Famous  Hood  River  Valley — the  home  of  at- 
tractive homes.  Hood  River  Abstract  &  In- 
vestment Co.,  Hood  River,  Oregon. 

256-ACRE  equipped  fruit  and  dairy  farm; 
large  house  and  barns;  2,000  apples  trees; 
near  Pike;  3  miles  to  station  and  50  to 
Washington;  large  springs  for  gravity  power 
system  for  spraying,  grinding,  milking, 
lights,  etc.;  excellent  neighborhood.  Address 
Orchard  Owner,  City  Hotel,  Winchester,  Va. 

WANTED  TO  LEASE,  outright  or  on  shares, 
40  to  80-acre  orchard,  by  two  men  who  have 
had  15  years'  experience.  Will  consider 
proposition  in  any  apple  section  of  the 
United  States.  Address  H.  W.  H.,  care  Bet- 
ter Fruit. 

FOR  SALE— 10-acre  Eastern  Washington  apple 
orchard  11  years  old.  This  tract  is  in  the 
best  of  condition  and  has  a  good  crop  this 
year.  Situated  near  paved  road,  22  miles 
from  Spokane.  I  will  sell  this  tract  for 
$7,000.  Crop  goes  with  the  tract.  Pipeline 
irrigation.  O.  E.  Christenson,  Pilchuck, 
Washington. 

WANT  TO  HEAR  from  party  having  farm  for 
sale.  Give  particulars  and  lowest  price. 
John  J.  Black,  197th  St.,  Chippewa  Falls, 
Wisconsin. 


 NURSERY  STOCK.  

ITALIAN  PRUNE  TREES. 
Cleaning  up  at  wholesale  price.  State 
quantity  and  grades  wanted.  Don't  delay. 
Only  few  more  thousand  to  offer.  Grafted 
walnuts,  filberts,  fruit  trees,  loganberries, 
raspberries,  rhubarb,  etc. 

LAFAYETTE  NURSERY  CO., 
Lafayette,  Oregon. 


SALESMEN  WANTED. 


MEN  with  proven  ability  capable  of  selling  a 
line  of  high  grade  nursery  stock  on  a  com- 
mission contract.  Weekly  cash  advance. 
Splendid  territory  may  be  had  by  answering 
immediately. 

SALEM  NURSERIES 

427  Oregon  Building  Salem,  Oregon 


MISCELLANEOUS. 


THE  VIRGINIA  FRUIT  SIZER— Make  it  your- 
self for  twenty  dollars.  Now  used  by  col- 
leges and  railroads  for  educational  work. 
Simple,  durable,  accurate.  Blueprints,  pack- 
ing pamphlet  and  construction  booklet  for 
five  dollars.  Growers  say  best  yet  invented. 
Money  back  if  dissatisfied.  Sizes  apples, 
pears,  peaches,  oranges.  G.  C.  Starcher, 
Auburn,  Alabama. 


TRESPASS  SIGNS. 

Don't  allow  trespassers  to  destroy  your 
property.  Our  big  waterproof  and  sunproof 
"No  Trespassing"  signs  will  keep  out  tres- 
passers. Send  |1  for  six  signs,  size  11x14 
inches.  Twelve  for  |1.75.  Sent  postpaid. 
Out  West  Supply  Company,  Portland, 
Oregon. 


PRACTICAL  UP-TO-DATE  ORCHARDIST, 
twenty  years'  extensive  experience  in  irri- 
gated Northwest,  most  efQcient  workman, 
wants  position  with  some  large  orchard  com- 
pany, season  1921,  must  be  convenient  to 
good  school.    Address  B,  care  Better  Fruit. 
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The  Cletrac 

Never  Tires- 

The  long  grueling  grind  of  open  field  plowing 
doesn't  bother  the  Cletrac.  This  husky  tank-type 
tractor  never  tires.  Replaces  four  to  eight  horses- 
stands  ready  to  work  every  minute,  24  hours  a  day, 
7  days  a  week  too,  if  necessary.  Laying  its  own 
endless  track,  the  Cletrac  travels  lightly  over  any 
soil,  no  matter  how  soft,  without  packing  or  mir- 
ing. Plows  deep  and  fast— lightens  seed-bed  work 
later  on  and  helps  produce  bigger  crops. 

The  Cletrac  is  economical  too.  Burns  kerosene 
or  distillate  perfectly— and  a  boy  can  run  it 

Let  the  Cletrac  shoulder  t/our  plowing  load.  See 
the  Cletrac  dealer  near  you  or  write  for  a  copy  of 
the  interesting  booklet,  "Selecting  Your  Tractor." 


Easy  going 
on  a.  trac\. 
the  Cletrac 
way. 


Pacific  Coast 
Sales  Offices: 

LOS  ANGELES,  CAU 
SAN  FRANaSCO,  CAL. 
SPOKANE,  WASH. 


Cleveland  Tractor  Co. 


19145  EUCLID  AVENUE 

CLEVELAND 
OHIO 


Largest  producers 
of  Tan\  Type 
Tracwrs 
in  the  world. 


One  of  more  than  1,200  Cletrac  dealers  with  repair  stoc\s  is  near  you. 
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